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Preface. 

In offering this book to the public we feel that it is worthy 
of a place in every home. 

It contains much that will assist the novice in her first at- 
tempts to master the art cuisine, and will be of service to the 
more experienced matron in her search for something new. 
We do not claim to be mistresses *'of all culinary secrets/' 
but are confident that what is found on these pages will help , 
to settle the perplexed question of what to eat and drink: 

Our aim has been to furnish a thoroughly reliable and 
practical book. Each recipe has been tested, and the 
donor's name will we are sure, furnish a guarantee for its 
excellence. 

The compilers desire to thank, most cordially, those who 
have so kindly given of their household lore to make this book 
valuable, and the business public who have made its publica- 
tion possible. 

We recommend it to you for your sakes that you may 
eat and be filled" and for our sakes that God may prosper 
us to do His work. 

May ** good digestion wait on appetite and health on 
both." 

THE PUBLISHERS. 
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Measures df Capacity* 

The following measures of capacity may be found 
useful to hang up in the kitchen for easy reference: 

Pour even teaspoonfuls of liquid equal one even ta- 
blespoonful. 

Three even teaspoonfuls of dry material equal one 
eveiv tablespoonful. 

Sixteen tablespoonf uls of liquid equal one cupful. 

Twelve tablespoonfuls dry material equal one cup- 
ful. 

Two cupfuls equal one pint. 

Pour cupfuls equal one quart. 

Pour cupfuls of flour equal one quart or pound. 

Two cupfuls of solid butter equal one pound. 

Two cupfuls granulated sugar equal one pound. 

Two and one-half cupfuls of powdered sugar equal 
one pound. 

One pint of milk or water equals one pound. 

One dozen eggs should weigh one and one-half 

pounds. 

Skim milk is heavier, than whole milk and cream is 
lighter than either,' while pure milk is 3 per cent heavier 
than water. 

The following table of proportions is also valuable: 
Use: 

One tablespoonful of soda to one cupful of molasses'. 

One teaspoonf ul of soda to one pint of sour milk. 

Three teaspoonfuls of baking powder to one quart 
of flour. 

One-half cupful of yeast, or one-quarter cake com- 
pressed yeast, to one pint of liquid. 

One teaspoonful of extract to one loaf of plain cake. 

One teaspoonful of salt to two cups of flour. 

One scant cupful of liquid to two full cupfuls of 
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flour for bread. 

One scant cupful of liquid to two full cupfulsof flour 
for muffins. 

One scant cupful of liquid to one tuU cupful of flour 
for batters. 

One quart of water to each pound of meat and bone 
for soup stock. 

Pour peppercorns, four cloves, one teaspoonful of 
mixed herbs for each quart of water for soup stock. 



We may live without poetry, music and art, 

We may live without conscience, and live without hearts; 

We may live without friends; 
We may livh without books; 
But civilized man cannot live without cooks. 

— Lucile.* 
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I Extend a. Special Ii\vita.tion. 

to All the Readers of this Cook Book to Call on 

MRS. £. S. COLLINS 

For New and Neatly Trimmed 

MILLINERY. 

Call ai\d be Convinced. Our Prices are Reasonable. 
217 W. Main Street, Carterville, Mo. 

CONTENTS. 
BREAD 9 to 19 

CAKES 21 to 37 

CANDIES 38 to 41 

CANNING FRUIT •• ' f. 42 to 43 

COOKIES 44 to 49 

COFFEES AND OTHER DRINKS 50 to 52 

EGGS , 53 to 55 

FISH AND FROGS 56 to 59 

R. H. EVENS' 

One Priced Clothing Store. 

BEST LINE OF SHOES 

GENTS FVUNISHING GOODS, 

All Vp-to-DeLte. 

311 W. MAIN, CARTERVILLE, MO. 
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I5he DeLily Journal. 

i 

All the News the Day it Hap- 
pens—County, State and Na- 
tional. 

For Book and Job Printing 
that's Strictly Up-to-Date try 



the 



Daily JournaLl. 
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THE 



FIRST NATIONAL BANK 



O F 



CARTERVILLE, MO 



CAPITAL. $50,000.00. 
SURPLUS, 925,000.00. 



This Bank does a General BANKING and GOLLEG- 
TION BUSINESS. The accounts of Merchants, Miners 
and Farmers are soh'cited and will be received on the MOST 
LIBERAL TERMS consistent with sound, conservative 
Banking, 



OFFICERS A]ST) DIRECTORS 

OF 

FIRST NATION AI^ BAJSTK 

OF 

CARTER VILLE. 



W. A. DA.UQHERTY, Pros. Q. P. ASHCRAFT, Vice-Pri 

W. B. KANE, Cashier. W. C. BURCH, Ass't Cashii 



M. G. Terry, G. H. Lillibridge, G. P. Ashr 

f. N Davey, J. A. Daugherty, W. B. Ka 

W, A. Daugherty. Henry Weyman. J. G, Gy* 
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Gl^Lze ®. Lewis, 

CHEAP 
DEPARTMENT 
STORE. 

WEBB CITY. MO. 



CONTENTS— Continued. 

ICES AND ICE CREAM 60 to 62 

JELLIES AND JAMS 63 to 67 

MEATS, FOWLS, ETC 68 to 76 

OYSTERS 77 to 79 

PICKLES 80 to 85 

PIES AND PASTRY 86 to 92 

PUDDINGS 93 to 99 



For at Good Qyaliiy of Millinery 

Nea<, New and Artistically Trimmed, aiivd Mod- 

eraLte in Prices, go to 

MRS. P. S. EMERY. 



ist NaLin St. CaLrterville, Missouri, 
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W. H. WRIGHT, 

JEWELEIL 

Ladies, did you ever iiave trouble with your watcli or 
jewelry? It was because you followed the wrong recipe. 
Use Wright's recipe and you will be delighted with the 
results. 

CONTENTS— Continued. 

SALADS 100 to 104 

SOUP 105 to 108 

TOAST 'l09 

VEGETABLES 110 to 117 

WAFFLES 118 

FOKTHE SICK ROOM 119 to 121 

MISCELLANEOUS ;..122 to 128 



E. S. CASNER, 

Livery, Feed and 
Satle Stable. 

Got. Fountain and Hal! Sts., 

CARTERVILLE, MO 



^ueen of tl^c J^ome, 



Bread* 

« 

MINUTE BISCUIT.— 1 pint sour milk, 1 teaspcon- 
f ul soda, li teaspoonfuls lard, flour to make soft dough. 
Mix, roll and cut out rapidly, with as little handling as 
possible, and bake in a quick oven. — Lizzie Love, 

BROWN BREAD.— 6 cups of graham flour, 3 
cups of corn meal, 3 cups of flour, 1 cup of molasses, 1 
cup of brovirn sugar, 2 teaspoonfuls of soda. Mix with 
buttermilk and steam three hours.— Mrs. Miller, Jop- 
lin, Mo. 

BROWN BREAD.— 2 cups graham flour, 1 cup 
corn meal, 1 cup molasses, 2 cups sour milk, li tea- 
spoonfuls soda and a little salt. Steam 1 hour in round 
cans. — Mrs, A. P. Carmean, 

BOSTON BROWN BREAD.— 1 heaping coffee-cup 
each of corn, rye and graham meal. The rye meai 
should be as fine as the graham, or rye flour may be 
used. Sift the three kinds together as closely as pos- 
sible, and beat together thoroughly with 2 cups New 
Orleans or Porto Rico molasses, 2 cups sweet milk, 1 
cup sour milk, 1 desert-spoon soda, 1 teaspoon salt; 
pour into a tin form, place in a kettle of cold water, put 
on and boil four hours. Put on to cook as soon as mix- 



Eat Quaker Bread and you will not need any recipe 
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J. W. CANNON & CO, 

Low Priced 
Dry Goods 
House, 

Complete Stock of 

Dry Goods, 
Furnishing Goods, 
Hats and Shoes, 

110 S. Fountain St., 
CARTERVILLE, : ; MO. 

•* 1 ' k.^ 

BYRON D. MOWRY. 

Fire, 
Lightning and 
Cyclone 
Insurance^ 

Real Estate, 

Notary Public, 

Office 301, Corner of Main 

and Washington Sts., 
CARTERVILLE, : : MO. 



Post Office 
Book Store 



Albert L. Parker, Prop. 

Books, 
Stationery, 
News, 
Wall Paper,. 
Picture Frames, 
Novehies, Etc, 

Kodaks and Cameras. 
Phonographs and Records. 

» 

CARTERVILLE. MO. 



SCOTT DRUG CO. 



Pure Drugs, 
Drug Sundries and 
Stationery, 



Cigars and Tobaco. 



W. R. SCOTT, Mgr., 

Tennessee and Main streets, 

CARTERVILLE, MO. 
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Eat Quaker Bread and you will not need any recipe* 

'i • 

•ed. It may appear to be too thin, but it is not, as this 
recipe has never been known to fail. Serve warm, with 
baked beans or Thanksgiving turkey, l^he bread should 
not quite fill the form (or a tin pail with cover will an- 
swer), as it must have room to swell. See that the wat-^ 
^r does not boil up to the top of the form; also take care 
it does not boil entirely away or stop boiling. To serve 
it, remove the lid and set it a few moments into the open 
oven to dry the top, and ib will then turn out in a per* 
feet shape. This bread can be used as a pudding and 
j^erved with a sauce made of thick sour cream, well 
sweetened and seasoned with nutmeg; or it is good 
toasted the next day. ' 

BOSTON BROWN BREAD.— 3 cups of corn meal, 
2 cups graham flour, 1 cup molasses, 1^ teaspoonfuls of 
8oda, 1 quart of water or milk. Salt, Bake two and 
one half hours in a covered dish. 

BREAD OF OUR FOREFATHERS,— Put in a pan 
2 quarts of meal, i pint of flour, stir up well, pour in the 
center 1 pint of boiling water, stir up enough of the 
meal to make a thin batter; when cool, put in 1 teaspoon- 
f ul of salt and enough warm water to make a thick bat- 
ter; let rise, then place in a deep, weU-greased pan, cov 
er with another pan and place in a moderate oven. When 
nearly done remove the cover and bake slowly until 
done. Excellent when cold. AU baking-pans for bread 
should be made with covers, made of the same material^ 
and high enough to permit the bread to rise to its full 
size. If pan is deep enough to permit the bread to rise 
without touching it, a flat piece of tin or sheet-iron will 
answer for the cover, or a cover may be made of paper 

or another pan may be inverted over the bread. The 
office of the cover is to prevent the crust from brown- 
ing hard before the expansion of the gases has made 
the bread light and porous. 

—  '   I ^ 

Eat Quaker Bread and you will not need any recipe* 



12 QUEEN OF THE HOME. 

Dunwoody's Best Flour 

Takes the Lead Everywhere* 

BRAND, 

Dunwoody M. Co. 



should you Want First Class 

33akcry (Boobs 

Such as- Bread, Cakes ane Pies, call up Phone 57. 

Th^re is where they make 

Daisy Brcab, 

TEQELER'S STEAM BAKERY, 

1911 MAIN STREET, - - JOPLIN, MO, 

f minan'$ Toundry . . . 

. . . AND MACHINE WORKS. 

LARGEST MANUFACTURER OP 
MINING MACHINERY. 

Correspondence Solicited. 

J W, FREEriAN, Prop., 
Established i88tS. Joplin, Ho. 

- -■ ----- -  '■-- ■-  ., . —  -.,- > 

For a Good Cake or ,Loaf of Bread 
use DELMONICO Soft Wheat 
Flour and 20th CENTURY 
Hard Wheat Flour^ for sale by 

KEITHLEY & KBITHLEY, 
CARTERVILLE, : , : : MISSOURI. 
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Eat Quaker Bread and you will not need any recipe. 

BUCKWHEAT CAKES— 3 pints buckwheat flour, 
3 cups warm milk, li cups yeast. Mix in the evening 
the flour, yeast and salt with wai*m milk and water, mix 
thoroughly, cover and let rise over night. Next morn- 
ing the top of mixture should be full of bubbles. The 
griddle should be medium hot, so as to bake slow enough 
to bake through. With soar batter add some soda, if 
too thicjc, add a little warm water. 

CORN BREAD.— 1 pint corn meal sifted, 1 pint of 
flour, ] pint sour milk, 2 eggs beaten light, i cup sugar, 
piece of butter size of an egg; add, the last thing, 1 tea- 
spoonful soda in a little milk; add to the beaten egg the 
milk and meal alternately, then the butter and sugar. 
If sweet milk is used, add 1 teaspoon cream tartar: 
bake twenty minutes in a hot oven. 

CORN BREAD.— Take 1 quart buttermDk, 1. heap- 
ing pint corn meal, 1 teaspoonful soda, one of salt, 1 tea- 
spoonful sugar and three eggs; have theoven very hotand 
do not bake in too deep a pan. The batter seems too 
thin, but banes very nicely. 

CORN BREAD. — 4 cups of meal 2 eggs beaten sep- 
arately, 1 cup of sour milk, 4 teaspoonf uls of soda and 
salt to taste. —J. M. 

MRS. B'S CORN BREAD.— 1 quart sour milk, 3 
eggs, 2 tablespoonfuls lard or butter (or half and half), 
1 tablespoonf ul sugar, a pinch of salt, handful of wheat 
flour and enough corn meal (sifted) to make a good bat- 
ter; add one heaping teaspoonful soda, stir thoroughly, 
and bake in long dripping pans. 

BOILED CORN BREAD.-^li pints each of sweet 
mOk and buttermilk or sour cream, i pint molasses, 1 
teaspoonful soda, 3 teaspoonfuls cream tartar, 1 even 

Eat Quaker Bread and you will not need any recipe. 
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HARRY EPSTEIN, 

DEALER IN 

fninre, Carpets, inatiiiigs. 

CrrV AND ACORN STOVES, 



THE WORLD'S BEST. 

"Xiaiow Shades^ Quccoswarc 

and Glassware. 
Cc:np]cU House Furnishings, 

V-irj;! TainSt., - Carterville« Mo. 

II — — 

If You are 
From Missouri 

to 40J West Main St. and 

We will Siglit You 

rfisl This is the Place to Buy High 
diii^s Groceries at Low Prices. 

5>ti?venson & Bourne, 

A^ft Writ rialn St.» Carterville, no. 
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I' Eat Quaker Bread and you will not need any recipe. 

} 

i tablespoonful salt, li pi-its each of corn meal and fiour- 

sift the soda and cream tartar in the flour; mix aU the 
ingredients thoroughly together and put in a buttered 
tin pail; cover closely, plaee in a kettle two-thirds fall of 
boiling water; cover, and boil steadily for three hours, 
replenishing when needful with boiling water. To be 
eaten hot with butter. 

CORN' DODGERS.— To 1 quart corn meal add a lit- 
tle salt and a small tablespoonful lard; scald with boil- 
ing water and beat hard for a few minutes; drop a large 
^ spoonful in a well-greased pan. The batter should be 

I thick enough to just flatten on the bottom, leaving them 

quite high in the center. Bake in a hot oven. 

GRAHAM GEMS.— 2 cups graham flour, 4 table- 
spoonful of white flour, 2 teaspoonfuls sugar, 2 tea- 
spoonfujs baking powder, li cups cold water; stir well, 
fill pan f full.— J. M. 

QUICK GRAHAM BREAD.— 1 quart sour milk, 1 
heaping teaspoonful of soda, 1 cup molasses, 1 heaping 
teaspOonf ul of salt. Stir in graham flour till as thick 
as can be stirred with a spoon. Bake in a quick oven. 
This makes three loaves. — J. M. 

QUICK GRAHAM BREAD.— 1* pints sour milk, i 
cup New Orleans molasses, a little salt, 2 teaspoonfuls 
soda dissolved in a little hot water, and as much graham 
flour as can be stirred in with a spoon; pour in well- 
greased pan, put in oven as soon as mixed, and bake 2 
hours. 

MUFFINS.— 3 cups of flour, before sifting, 1 cup 
of water, H cups sweet milk. 1 big tablespoonful of but- 
ter, 2 big tablespoonfuls of sugar, 4 teaspoonfuls of bak- 
ing powder. Mix the sugar and butter to a cream, then 
add milk and water, then sift flour and baking powder. 

Eat Quaker Bread r.nd you will not need any recipe. 
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$1X1 Greene mercantile €o. 
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Up-to-Date 



ff 



Dry 600(1$ and $boe$. 



104 N. Allen Su 



Webb City, 
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DMRS. M. V. BACON 
Carries the most Up-to-date 

Artistic and 

Stylish 
Millinery Gcods 

in Jasper County. 

Fifteen Years' Experience. 

CARTHAGE, MO. 



W. E. NEWKIRK, 

Stapleand 
Fancy Groceries. 

AGENT FOR GOLDEN 
PATENT FLOUR. 

Try a sack. It is Guaran- 
teed. 
117 W. Main St. Phone 37. 



F. M. KING & SONS, 

"Good Things to Eat." 

The Largest Retail Grocery and 

Market House in the Southwest* 

Kansas City Refrigerated Meat in 
Our Market. 

Phone 14. WEBB CITY, MO. 
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Eat Quaker Bread and you will not need any recipe. 

If 1 egg is used only use 3 teaspoonf uls of baking pow- 
der. — J, M. 

MUFFINS WITH DATES,— Remove the seeds 
from i pound of dates, and chop the flesh fine. Beat 2 
tablespoonfuls of butter to a cream, add the dates and 2 
eggs well beaten. Stir all together and add 1 cupful of 
milk. Sift 3 cupfuls of flour with 2 teaspoonfuls of bak- 
ing powder and 1 teaspoonf ul of salt. Mix to the liquid 
ingredients, pour into well-buttered iron muffin pans, 

and bake i hour in a quick oven. Good hot or cold; nice 
for children's lunch, • 

WHEAT MUFFINS.— 1 pint flour, (sifted,) 2 eggs, 

1 teaspoonf ul baking powder, 1 tablespoonf ul butter, a 

pinch of salt, milk enough to make a thin battel. This 

will make a dozen. Grease your muffin pan well ' with 
lard and have a hot oven. 

FLOUR MUFFINS,— Make a smooth batter of 2 

eggs, 1 quart of buttermilk, 1 teaspoonful of soda, and 

1 quart of flour; have ready well-greased muffin tins and 

bake in a very hot nven. These are especially nice eaten 
while hot with fresh butter. 

POPOVERS.— 3 eggs, 3 cups of milk, 3 cups of 
flour, a little salt. Bake in cups i full. 

SALT RISING BREAD.— 1 teacup of new milk. 
Bring it to a boiling point, and stir in 2 heaping table- 
spoonf uls of meal. Set this where it wiU keep warm all 
night. In the morning add a pint of warm (not hot) 
water and stir in enough flour to make a stiff batter. 
Keep warm and when it fills a i gallon cup it is ready to 
mix into loaves. Then put in your bread pan about 
what flour you think it will need and pour into it 1 quart 
of boiling water. Stir until pretty cool. Add the yeast 
and knead half an hour. Make into loaves and keep 

very warm until doubled in size. Bake 1 hour. 

- 

Eat Quaker Bread and you will not need any recipe. 
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W. A. Skelton. 

Drugs, Wall Paper, Twlet Articles, 

School Supplies. 

Phone 36. Newland Block. 

WEBB CITY, MO. 

DR.W. P. JOHNSON, 

Office over Exchange Bank, 
WEBB CITY, MO. 



Painless method ot extraeting" used. Gold crowns 
from |4 to $7. Sets teeth from ^ to ^2. We will 
make you prices on all kinds of bridge work. We use 
Green's system of impressions which gives a perfect 
fit. All work guaranteed as recommended. Office 
established in 1888. 
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Eat Quaker Bread and you will not need ahy recipe* 



SALLY LUNN. — 4 teaspoonftils of sugar, 3 eggs, i 
•cup of butter, 1 cup of sweetmilk; 2 teaspoonfuls of bak- 
ing powder, flour enough to cnake stiff batter. Serve 
hot. — J. M. ^ 

STEAMED BREAD.— 2 cujw of cora meal, li cups 
£:raham floor, 1 cup flour, 1 cup molasses^ 1 cup sour 
milk, 2 cups hot water, salt and soda to taste. Steam 
from 2i to 3 hours, then set in oven a^d bake enough for 
thin crust. — J. M, 

STICKIES.— Make a nice biscuit-dough of 1 pint of 
flour, i teaspoonful of soda, and sour milk %o stir. Roll 
quite thin, spread with butter, honey and a sprinkle of 
brown sugar, roll up, and cut off in rings about i inch 
thick. Place in a pan and bake a nice brown* 

PRIED MUSH.— A iielicious breakfast relish is 
made by slicing cold mush thin and frying in a little hot 
lard. Or dip in beaten eggs salted to taste, then in 
bread or cracker crumbs, and drop in hot lard, like 
doughnuts. 



Eat Quaker Bread and you will not need any recipe* 
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mineral Belt Cumber £m% 

PHONE 94. 

Largest and Best Stock to Select from* 
Mine Timber and Mason Supplies* 

H; C. HENSON, Hanager. 

McGUINN'S 
BOILER and SHEET IRON WKS* 

Is the place to have your work done right. 
Give him a trial and be convinced. 

Corner of Lewis street and Tennessee avenue. 

Phone 17. Carterville, flo. 

KEITHLEY & KEITHLEY, 

LEADING GROCERS 

OF CARTERVILLE. 

Handle Nothing but the Best* 

Feed Stuff a Specialty. 

300 W. Main* Phone 4* 
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Cakes^ Gookies^ Etc. 

HER FIRST CAKE 

She measured out the butter with a very solemn air, 
The milk and sugar also, and she took the greatest care 
To count the eggs correctly and to add a little bit 
Of baking powders, which, you know, beginners oft omit. 
Then she stirred it all together, and she baked it full an 

hour. 
But she never quite forgave herself for leaving out the 

flour. V 



Melted butter will not make a good cake. 
The colder eggs are the quicker they will froth. 
Nutmegs should be grated at the bottom-end first. 
To make good pastry the ingredients must be cold. 
Lemons will keep weeks if covered with cold water. 



ANGEL POOD.— Whites of 9 eggs, 14 cup of sugar, 
1 oz of flour, 2 teaspoonfuls lemon extract, 2 teaspoon- 
fuls cream tartar, sift flour three times and sift sugar 
once, beat eggs about half stiff, add cream tartar, finish 
beating till very stiff, add sugar, mix well with whites, 
add lemon extract, then flour stirring very lightly — 
just enough to mix with other ingredients, pour cake in 
pan which should not be buttered, bake 35 or 40 min- 
utes. When done let it remain in pan until cool, turn 
upside down with sides of pan resting on tops of 
two saucers so that a current of air will pass under and 
over it. ^ 

J. H. Price's Extracts are the best. Ten cents a bottle. 



22 



QUEEN OP THE HOME. 



DR. W. B. KEER. 

Physician 
and Surgeon* 



J. H. WEBB, 



The 

Reliable 



Southeast corner of Foun- OrOCemian* 
tain and Main streets, 

up stairs. 
Residence, Pearl St. 

CARTERVILLE, : : MO. 



ALSO 

Staple Dry €ooa$ and $lMe$ 

CARTERVILLE, MO. 



ClK mt Drug €0. 



DEALER IN 



Drugs, Paints, Oils, Etc. 

* I 

SOUTH FOUNTAIN ST., 

I 

Carterville» — Hissouri. 



W B. ROBERTS. 

Dental 
Surgeon* 

Corner of Main and Foun- 
tain streets. 



CARTERVILLE, : : MO. 



Take your Meals 



AT— 



€artmille 

And you 11 not need a Cook 
Book. 



CARTERVILLE, MO. 
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Use Junge's Cakes and you will always have good" luck. 

ANGLE POOD.— Whites of 11 egRs beaten very 
light. 1 tumbler of flour sifted 7 times before it is 
measured, H tumblerfuls of granulated sugar sifted 
seven times, 1 teaspoonful of cream of tartar, 1 tea- 
spaonf ul of vanilla. To the beaten whites add the sift- 
ed sugar and stir in gently, then add vanilla, and then 
Bift in together the flour and cream of tartar. Bake 45 
minutes in an ungreased pan in a very moderate oven. 
The oven should not be opened for fifteen minutes. 
With this cake baking is making. 

CHOCOLATE CAKE.— 1 cup of butter, 2 cups of 
sugar, whites of 4 eggs, 1 teacupf ul of milk, 2 teaspoon- 
fuls of baking powder, flour enough to stiffen. Filling: 
. 2 teacupfuls of powdered sugar sifted, i cake of 
chocolate grated and dissolved in 4 tablespoonfuls of 
cream, stir the cream and chocolate with the sugar and 
beat till stiff. — ^Loai3e Regli. 

COCOANUT CREAM CAKE.-l cup butter, 2 cups 
sugar, 3i cups flour, whites of 6 eggs, 1 teaspoonful 
baking powder, i cup of milk. — Mrs. I. D. Regli. 

COCOANUT LAYER CAKE.— 2 cups sugar, i cup 
butter, 3 eggs, 1 cup of milk, 3 cups of flour, 2 teaspoon- 
fuls baking powder, flavor to taste. Filling: To the 
whites of 3 eggs, beaten to a froth, add 1 cup of sugar 
and spread between cakes; then to i cup of cocoanut 
add 4 tablespoonfuls of powdered sugar and sprinkle 
over top. 

CINNAMON CAKE.— Whites of 2 eggs, 1 cup of 
sugar, i cup of sweet milk, i cup of butter, li cups of 
flour, li teaspoonfuls of baking powder. Icing: Yolks 
of 2 eggs, f cup of sugar, add 1 teaspoonful of ground 
cinnamon. 



J. H. Price's Extracts are the best. Ten cents a bottle. 
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Use Junge's Cakes and you will always have good luck, 

^  ' III   I  1,1 I II , 

CREAM CAKE. — 2 cups of sugar, 1 cup of butter 
whipped to a cream, the whites of 6 eggs well beaten, 
1 cup sweet cream, 1 heaping teaspoonful of baking 
powder sifted into 3 cups of flour 8 times, 1 teaspoon* 
f ul of flavoring. Filling: 1 cup sugar, i cup of sweet 
milk stiring until done. — Mrs. Minnie Martin. 

CREAM DOUGHNUTS,— 2 cups sugar, 1 cup sour 
cream, 1 cup butter milk, 2 eggs, 1 teaspoonful salt and 
1 teaspoonful soda — excellent 

DATE CAKE. — 2 cups sugar, 1 cup of butter, l.cup 
of milk, 5 whole eggs, or, whites of 7 eggs, 4 cups of 
flour sifted 6 times, 2 teaspoonfuls baking powder, 2 
teaspoonf uls of vanilla, or, 1 of vanilla and 1 of lemon. 
Filling: Whites of 3 eggs, 2 cups of sugar, boil until 
it threads, i lb of dates seeded and chopped. — J. M. 

DEVIL CAKE. — 1 cup of butter, 2 cups fine granu. 
lated sugar, 2i cups flour; 1 cup of sour milk, 5 eggs, 1 
even teaspoonful of baking powder dissolved in 1 table- 
spoonful of boiling water, i cake of unsweetened choco- 
late, 1 teaspoonful vanilla, to the cream sugar and but- 
ter add beaten yolks, then sour milk, the flour, whites 
of eggs beaten stiff, then chocolate soda and extract, 
bake in 3 layers and use boiled frosting. Tried by B. 
G. Smith. 

DEVIL'S FOOD.— i pound of Baker's chocolate 
shaved fine, and melt in dish of boiling water, li cups 
of light brown sugar, li cups of butter, yolks of 8 eggs, 
or, 4 whole eggs, 1 cupful of sweet milk, 2 cupfuls of 
flour; 1 teaspoonful of soda. Add chocolate and bake in 
four layers. Put together with white icing. 

DEVIL'S FOOD CAKE.— 1 cup sugar, i cup butter, 
i cup sour milk, 2 eggs, 1 teaspoonful soda, 2 cups flour. 

Boil J cup of chocolate, i cup of sweet milk, 

« ..  I. . . I II » 

J. H. Price's Extracts are the best. Ten cents a bottle. 
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J. B. McDEARMON, DRUGGIST, 

Dealer in Pure Drugs, Paints and Oils, Wall Paper, 
Pine Perfum<is, Toilet Articles' etc. 

We Manufacture the Best Quality of Flavoring Ex- 
tracts, guaranteed superior to any on the market. 

319 MAIN STREET. CARTERVILLE, MO. 



C. E. Weeks, Pres. M. C. Terry, Secy. 

A. P. Carmean, Vice-Pres. J. A. Daugherty, Treas. 

mecR$ l^ardware €o. 

(Capital Stock $50,000. ) 

CARTERVILLE phone 64. PROSPERITY phone 79. 
Hardware, Building and Mine Supplies, Brass 
Goods, Sheet Metal, Pipe and Oils, Steel Rang- 
es, Barbed Wire and Nails. 

The Implement and Vehicle House of 

Jasper County. 

(Successors to M. S. Parsons Imp. Co.) 

Corner flain and Central Streets. 

Largest and most Extensive Dealers in Farm Machinery 
Wagons, Buggies, etc., in Jasper County. 

A strictly One Price House. Every sale based on honor 
and on a basis of meriting a future one. 

Carthage Implement Co 

Q. E. REINER, Mgr., 

ge^ - - Missouri, 
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Use Junge's Cakes and you will always have good luck. 

t cup of sugar, until thick as cream. Let it 
cool, then add to the rest and bake in la<yers. Filling: 
2 cups of light brown sugar, i cup of water, 1 square of 
chocolate, small piece of butter. — Mrs. K J. Davidson. 

DROP TEA CAKES.— 1 cup of sugar, i cup butter 
2 eggs, whites and yolks^ beaten seperately, i cup of 
milk, H cup flour, H teaspoonful baking powder.— J. M. 

EGOLESS CAKE.—! cup of butter and lard mixed, 
1 cup each of sugar and milk, i cup of currants, 1 tea- 
spoonful of soda, 2 of cream of tartar, flavor with grated 
nutmeg, and add flour to thicken. Before putting this 
in the oven sprinkle with sugar. Bake as you would 
any cake. 

FRUIT CAKE— 3 qt flour, 1 lb butter, 2 cups dark 
brown sugar, 2 lb raisins, 1 lb of currants, i lb almonds, 
1 lb citrons, 9 eggs, 1 tablespoonf ul each, sj)ice, cinna- 
mon, cloves and nutmeg, i cup of milk, 1 cup of molas- 
ses, 1 teaspoonful soda, 3 teaspoonf uls baking powder. 

SPLENDID FRUIT CAKE.— 2 scant teacups but- 
ter, 3 cups dark brown sugar, 6 eggs beaten separately. 
1 lb seeded raisins, 1 lb of currants, i lb citron cut in 
thin strips, i cup molasses, 2 cup sour milk. Stir but- 
ter and cream, add grated nutmeg, 1 tablespoonf ul' cin 
namon, 1 tiablespoonf ul cloves and same of mace. Add 
molasses and milk, stir all well, add beaten yolk of eggs, 
1 wine glass brandy, stir all well, add 5 cups of flour al- 
ternately with beaten whites of eggs, dissolve 1 level 
teaspoonful soda and stir in thoroughly, mix fruit to- 
gether, stir a little flour in it, then stir in cake, bake 
two hours and let cool in pan. — Addie Wood. 

CHRISTMAS FRUIT CAKE.— 3 cups each of 
granulated sugar and brown sugar, 1 cup each of butter 
and molasses, 6 eggs, 2 cups of sour milk, 2 spoon- 

J. H. Price's Extracts are the best. Ten cents a bottle. 
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Prize Winner Recipe. 

Take 5 minutes timet mix it well 
with 5 minutes walk, direct your 
steps to the Carterville Mercantile Co« 
and invest $2 in a pair of the very- 
best guaranteed shoes you ever wore# 
If you don't need the shoes buy some- 
thing else equally as cheap. We have 

everything you can think of for daily 
wean 

Telephone 30. • G«o. W. Wright, Mgr. 

Ulebb 0ty Tron aiork$. 

Manufactures of Crushers, Rolls, Centrifugal Pumps, 
' I Heavy Castings, Smoke-stacks. Elevator Cups 

and Sheet Iron Work. 

Heavy Pump-work Given Prompt Attention. 
We Solicit Your Next Order. 

Webb City, : : : Mo. 
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Use Junge's Cakes and you will always have good luck. 

f uls of soda, 1 teaspopnful of cinnamon, cloves, and all- 
spice, 1 ounce of lemon extract, 1 nutmeg, 3 pounds of 
seedless raisins, 1 pound of citron; bake 3 hours in a 
moderate oven. This recipe has been well tested. 

GEM CAKES.~2 eggs, H cups sugar, i cup but- 
ter, i cup sweet milk, 1 heaping teaspoonful baking 
powder, flour to make a stiff dough, 1 teaspoonful of 
extract. 

GOLDEN CAKE. —2 cupf uls of white sugar, i cup 
of butter, stirred to a cream, 2 cupf uls of flour, yolks 
of 8 eggs, i teaspoonful of soda dissolved in i cup of 
milk, 1 teaspoonful cream tartar. Bake in moderate 
oven. May be iced. — Mrs. Frank Briggs. 

BEST GINGER BREAD.— licupfuls of molasses, 
i cup of brown sugar, i cup of butter, i cup of sweet 
milk, 1 teaspoonful of soda, 1 teaspoonful each of ex- 
tracLS of cinnamon and ginger. Bake in a shallow pan. 

SOFT GINGER BREAD.— Stir to a cream i cup 
of butter and almost i cup of white sugar, add to this 1 
cup of molasses, i cup of sweet milk, 1 tablepsoonful of 
ginger and 1 teaspoonful of cinnamon, beat thoroughly 
together, then add 2 eggs, yolks and whites beaten 
separately, beat into this 1 cup of flour then i teaspoon- 
ful of soda dissolved in a little water, and then 1 cup 
more of flour. Bake long and slow — from 40 to 60 min- 
utes.— Mae Talbot. 

HICKORY NUT CAKE.— 2 cups sugar, i cup but- 
ter, 1 cup cream, Bi cupfuls flour, 3 teaspoonfuls baking 
powder, 6 eggs beaten seperately, 1* cup chopped hick- 
ory nuts. 

JAM CAKE. — 1 cup sugar, I cup butter, f cup 
sour milk, 1 teaspoonful of soda, 1 cup jam, 3 eggs, 1 
teaspoDnful each of spice, cinnamon and cloves, flour 

J. H. Price's Extracts are the best. Ten cents a bottle. 
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CARTERVILLE DRUG COJ J. L, LILLIBRIDGE & CO. 

I 

Dealers in 



General 
Druggists* 



Opposite Hotel Carterville. 



CARTERVILLE. MO. 



Staple and 
Fancy Gi^ceries. 

Corner of Main Street and 
Tennessee Ave. 

CARTERVILLE, :: MO. 



f ran2 i)oweil i^ardware €o. 

General Hardware 



and Stoves 



Webb Gty, 


Missouri* 


W. H. STALTER. 


W. A. DUMBAULD. 


Meat 


Physician 


Market. 


and 




Surgeon. 


Corner of Maia street and 




Tennessee avenue, 


West Main St. • 


CARTERVILLE, MO. 


CARTERVILLE, :: MO. 



QUEEN OP THE HOME. 3t 

Use Junge's Cakes and you will always have good luck. 

enough to make stiff, bake in layers. Use whatever • 
kind of filling desired. — Mrs, J. W. Durby. 

LAUGHING ORA'S CAKE.— 2 cup of sugar, i cup 

« 

of butter, 1 cup of sweet milk, 3 cups of flour, 2 tea- 
spoonful of baking powder, whites of 5 eggs. — Mae 
Talbot 

LEMON JELLY CAKE.— i cup of butter, 1 cup of 
sugar, i cup of sweet milk, 2 cups of fioui^, 3 eggs, and 

1 teaspoonful of baking powder. Jelly for cake: Grat- 
ed rind and juice of 1 lemon, f of a cup of sugar, 1 egg 
and tablespoonf ul of cold water, set on stove and stir 
until it boils, when cool put between layers of cake. 

MARBLE CAKE.— Dark part: 2 cups brown sug- 
ar, 1 cup of butter, 1 cup of sweet milk, yolks of 5 eggs, 

2 teaspoonf uls of baking powder, 1 teaspoonfuls each of 
spice, nutmeg and cinnamon. White part: 1 cup of 
white sugar, i cup of butter, i cup of sweet milk, 
whites of 3 eggs, 1 spoonful of baking powder. — Mrs. J. 
R. Mitchell. 

MARBLE CAKE.— Whites of 5 eggs, 1 cup of sweet 
milk, 3 cups of flour, 2 teaspoonfuls of baking powder. 
For the dark part take 1 cup of the batter, add 5 table 
spoonfuls of grated chocolate, dissolve in a little sweet 
milk. This is good baked as a layer cake also, and use 
any kind of filling desired. — Mrs. Black. 

METROPOLITAN CAKE.— Light part: 2 cups of 
susar, i cup butter, 1 cup sweet milk, 2i cups flour, 3 
teaspoonfuls baking powder. Dark part: i cup of 
molasses, i cup of flour, 1 cup raisins, 1 teaspoonful of 
cinnamon, i teaspoonful of cloves, 2 large tablespoon - 
f uls of light part. Bake light part in 2 layers. Bake 
darlc part in 1 layer and place between the light cakes 
with jelly or any icing preferable. — Jessie Moody. 

J. H. Price's Extracts are the best. Ten cents a bottla 
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GOTO 


ZAUMSEIL'S 


U PEWELL 
FOB 


Jewelry Store. 


EW AND GOOD 
4LITY OF 

LINHRY. 


WATCHES. 
JEWELRY, 
SILVERWARE 
PINE EEPAIEIl 


TY, : MO. 


WEBB CITY. MO. 


9we 


fimpOrey'i 
milliii<ry D«i»rtntm 


liture 

0. 

Tom and Daugh- 

y streets. 

TY, : MO 


Unusually busy; "caui 
correct styles, very mod 
erate prices. Our new 
pert trimtoer and design 
Miss Sullivan, of Chiea 
is giving complete satis! 
tion. "^Prompt deliver; 
no disappointments" is 1 
motto. Order that new! 
HUMPHREY. 


ITTS & BKOS., 


E. E. SPRACKLEN. 


and:^ 


Photographer* 


C Ice Qeam 
infactiirtrs. 


One of the Finest Ph 
Studios in the State. 
Dealer in ail kinds 
Picture Frames, etc. 


TY, : MO. 


Corner of Daugherty a 
Webb streets. 
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Use Junge's Cakes and you will always have good luck. 

MINCE MEAT CAKE.— f cup of sugar, i cup of 
butter, 1 cup of sorghum, 2 eggs, 1 cup of cold coffee, 1 
teaspoonful of soda, i teaspoonf uh of cinnatnon, i tea* 
spoonful of cloves, i teaspoonful of allspice, i teaspoon- 
ful of nutmeg. 1 package of mince meat chopped fine, 
2 cups of flour. — Mrs. Alice Gunther. 

ORANGE CAKE.— 1 cup of sugar, i cup of butter, 
i cup of sweet milk, 2 eggs, 2 cups of flour, H teaspoon 
fuls of baking powder, flavor with orange extract, and 
bake in layers. Frosting;, Whites of'2 eggs and 1 cup 
of sugar, beaten stiff. Save out enough to frost the top, 
add to the remainder the juice and grated rind of 1 
large orange, and spread between layers. 

POOR MAN'S CAKE.— 1 cup of butter milk with 
1 teaspoonful of soda dissolved in it, 2 cups of molasses, 
1 cup of sugar, 1 cup of currants or raisins, a teaspoon- 
ful each of cinnamon and cloves, add flour to make a bat- 
ter stiff as for ginger-bread, and bake in a moderate 
oven. This is very good. 

ROLLED JELLY CAKE.— 3 eggs, 1 teacupful of 
sugar, 1 teaspoonful of flour, 2 tablespoonfuls!of water, 
a pinch of salt, 1 heaping teaspoonf uls of baking pow- 
der. — Mae Talbot. 

SCRIPTURE CAKE.— 1 cup butter— Judges 5, 23; 
3i cups flour — 1 Kings 4, 22; 2 cups of sugar — Jeremiah 
6, 20; 2 cups of raisins — 1 Samuel 24, 17; 1 cup almonds — 
Genesis 43, 11; 6 eggs — Isiah, 10, 14; 1 tablefipoonful of ^ 
honey — Exodus 16, 31; 1 pinch of salt — Leviticus 2, 13; J 
spices to taste— 1 Kings 10, 10; follow instructions given 
in Numbers 11, 8, and you will have a good Scripture 
cake. 

SNOW CAKE.— 1 lb. arrowroot, ilb. of white su- 
gar, i lb. butter, the whites of 6 eggs, flavoring to taste 

Use J. H. Price's Extracts in all these recipes. J 
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213 Main St., 
Joplin, - - Mo. 

Dry Goods t 

Purnisbing Goods, 
Notions and Shoes. 

Every day a Special Bar- 
gain day with us. 
You are solicited to inspect 

our sk)ck. 

1 

ALL GOOD COOKS 
ask for our 

Grand Union 
Baking Powder^ 

Purity and Strength 
Guaranteed. 



711 Main St. 
JOPLIN, ; : 



MO. 



Phone No. 90. 



U PITMAN, 



Wood and G>aL 



Cor. Fountain and Hall Sts., 



CARTERVILLE, MO. 



W. E. SAJvTDERS. 
The Cheapest 

Cash Grocery 
Store t^ ^ 

in Carterville. 

Canned Goods by the Whole- 
sale, s 

Give him a call. 109 E. Main, 



JOPLIN DYE WORKS. 

(Modern.) 

216-218 W. Fourth St. 

JOPLIN, MO. 

Phone 561. 

The only Cleaning and Dye- 
ing Establishment in 
Southwest Missouri. 



THE RIGHT PLACE. 

2nd door north of 1st Nat. 
Bank. 

Good Meals 20 cents. Short 
Orders a Specialty. 

Miss Dosh Kingsbury, Pro. 
CARTHAGE, MO. 
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Vne Jxinge's Cakes and you will always have good luck. 
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of almon, lemon or vanilla; beat the butter to a cream, 
stir in the sugar and arrowroot gradually,* at the same 
time beating the mixture, whisk the whites of eggs to a 
stiff froth, add them to the other ingredients 
^and beat for 20 minutes, put in whichever flavoring may 
be preferred, pour into buttered mold and bake from 1 
to H hours. — Mrs, W, T, Motley. 

' SPICE CAKE.— 3 eggs, 1 cup of sugar, | cup of 
molasses, 1 cup of butter milk, 1 teaspoonful of soda, 1 
teaspoonf ul of cinnamou, 1 teaspoonful of spice, i nut* 
meg. — J. M, . , 

SPICE CAKE— li cups of sugar, J cup of butter, 
1 cup of milk, whites of i eggs, 3 cup of flour, 2 tea- 
spoonfuls of baking powder, 1 teaspoonful each cinna- 
mon, cloves spice and nutmeg, 1 cup of raisins, i cup of 
sliced citron. Pilling; li cups of sugar, f cup of sweet 
milk, i teaspoonful of butter, cook until it threads from a 
spoon, add 1 teaspoonful of cinnanion and beat well. — 
Mrs. Maggie Moore. 

A SPLENDID SPICE CAKE,— 1* cupfuls of sugar, 
i cup of butter, 1 cup of sour milk, 2 cupfuls of flour, 1 
teaspoonful each of soda, cinnamon, cloves, allspice and 
nutmeg, 2 eggs, add 1 cup of chopped raisins or dried 
currants. — Mrs. John P. Clifford. 

SPONGE CAKE.— 1 cup of sugar, 2 eggs well beat- 
en together, 1 teaspoonful baking powder sifted in 1 
cup of flour, stir well together, then stir in i cup of 
boiling water, bake quickly in a buttered tin or gems. — 
A.M. W. 

STRAWBERRY SHORT CAKE.— 1 teacupful of 
sour cream, i cup of butter or lard, soda and a little 
salt, mix the dough as lightly as possible and avoid 

Use J. H. Price's Extracts in all these recipes. 
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Use Jun^e's cakes and you will always have good luck. 

kneading more than neccessary, bake in a quick oven, 
when done split the cakes and spread with sweet but- 
ter, sugar and mash strawberries and put a thick layer 

between the parts serve'with sweet cream. — Maggie 
Black. 

SURPRISE CAKE.— ^1 egg, 1 cup sugar, i cup of 
butter, 1 cup of sweet milk, 1 teaspoonf ul of soda, 2 tea- 
spoonfuls cream of tartar, flavor with lemon and use 
sufficient flour to make the proper consistency. 

WATERMELON CAKE— White part: 2 cups of 
whiLe pulverized sugar, i cup of butter, i cup of sweet 
milk, 3 cups of flour, whites of 5 eggs, 2i teaspoonf ul» 
of baking powder. Red part; i cup of butter, 1 cup of 
red sugar sand, i cup of sweet milk, 2 cups of flour, 
yolks of 5 eggs, i lb of whole raisins, 1 teaspoonful of 
baking powder, put the red batter in the center of the 
pan and the white around the outside. — Sallie Riggs. 

WHITE CAKE. --2 teacupf uls of cream, 1 teacupf ul, 

butter till smothe, add the whites of 5 eggs well beaten, 

1 teacupful of sweet milk, flavor to taste, 4 teacupfuls of 

flour, 2 teaspoonf uls of -baking powder, bake in three 
layers or as a loaf cake. — Mrs. T. R. Smith. 

WHITELOAPCAKE— 2cupsof sugar, 3 cups of 

flour, 1 cup of milk, 2 teaspoonf uls of baking powder, li 

cups of butter, 1 teaspoonful of flavoring, whites of 7 
eggs. 

WHITE MOUNTAIN CAKE— 1 pound of flour, i 
pound of butter, 6 eggs, 1 cupful of milk, 1 small tea- 
spoonful of saleratus dissolved in the milk, bake like 
jelly cake, frost each layers with the white molintam 
frosting, when all are done even the edges with a knife, 
and frost the sides and the white mountain is finished. 
Frosting: Whites of 4 eggs, made thick with refined 

Use J. H. Price's Extracts in all these recipes. 



QUEEN OF THE HOME. 



37 



Use Jun^e's Cakes and you will always have good luck. 

sugar sifted, and beat the eggs to a standing froth, add 
the sugar and juice of 1 lemon, do not put the cake by 
the lire to harden the frosting. — Mrs. Prank Briggs. 

WHITE CAKE.— 4 cups of flour, 2 cups of sugar, i 
cups of sweet milk, 2 heaping teaspoonfuls of baking 
powder, 1 cup of butter, 1 teaspoonful of vanilla or 
leinon, cream the butter and sugar, then add milk, then 
alternate the flour and eggs, last the extract, bake in 
moderate oven. — J. M. 

WHITE CAKE.— White of 5 eggs, 2 cups of sugar, 
1 cup of butter, 1 cup of sweet milk, 3 cups of flour, i 
cup of corn starch, 2 teaspoonfuls of baking jjowder, 2 
teaspoonfuls of lemon extract. — Florence Kelley. 
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Use J. H. Price's Extracts in all these recipes. 
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Candies^ 

BUTTER-SCOTCH.— 3 pounds "coffee A" sugar, 
i pound butter, i teaspoonful of cream of tartar, 8 
drops extract of lemon; add as much cold water as will 
dissolve the sugar: boil without stirring till it will easily 
break when dropped in cold water, and when done, add 
the lemon; have dripping-pan buttered and pour in i in. 
thick, and when partly cold, mark off in squares. If 
pulled, when partly cold, till very white, it will be like 
ice cream candy. 

CARMELS.— 3 cups o^ sugar, H cups of sweet 
milk, boil until it hardens in cold water, pour in pan and 
when cool enough cut in squares. — J. M. 

CHOCOLATE CARMEL CANDY.— 1 cup white 
sugar, i cup of sweet milk, i cup of grated chocolate, 1 
teaspoonful of butter, 1 teaspoonful of vanilla; cook till 
it hardens in water, then pour in buttered tins and 
when partly cold mark into squares. — Florence Kelly. 

Use J. H. Price's Extracts in all these recipes. 
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Use Junge's Cakes and you will always have good luck. 

COCOA-NUT DROPS:— 1 pound cocoa-nut, i pound 
powdered sugar and the white of an egg; worK all to- 
gether and roll into little balls in the hand; bake o^ but- 
tered tins, 

' CREAMCANDY.— Beat the wnite of one egg until 
stiff, add i of an eggshellf ul of cream and beat together 
well, add enough pulverized sugar to harden it so as to 
form in squares lay on pasteboard to harden. 



FUDGE, — When the children grow restless on Sun- 
day afternoon, and it rains so you can't say **Go out of 
doors, " just take them all into the kitchen and make 
^'fudge.*' And I feel sure the "good man" will smell it, 
lay down his aewspaper, and join the merry crowd in 
time to eat his share. It is cheaper and purer than 
**store candy" and helps to make home happy. Boil/ to- 
gether 2 cups of white sugar and i cup of sweet milk 
until it thickens somewhat when tried in water. Then 
stir in one- half cup of grated chocolate and butter the 
size of a walnut. Boil until it thickens to a jelly when 
tried in water, remove from the fire, flavor with vanilla 
and stir hard three minutes. Then pour in buttered 
plates and cut in squares. 

HOREHOUND CANDY.— Boil 2 ounces of dried 
horehound in a pint and a half of water for about half ^n 
hour; strain and add three and a half pounds of brown 
sugar. Boil over a hot fire until it is sulBftciently hard, 
pour out into flat, well-greased tin trays, and mark into 
sticks or small squares with a knife, as soon as it is 
cool enough to retain its shape. - 

LEMON CANDY.— Take a pound of loaf-sugar and 
a large cup of water, and after cooking over a slow fire 
half an hour, clear with a little hot vinegar, take off the 

Use J. H. Price '§r Extracts in all these recipes. 
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VIENNA PATENT 

I the best hard wheat flour on earth. Trj 

IS It rises, testing by raising with a sp( 
.he "threads" will snap like glass pour in 
id when nearly cold mark in narrow strip 
Before pouring into the pans, choppei 
monds, hickory-nuts or Brazil-nuts cut ii 
; stirred into it, 

DLASSES CANDY.— One quart of molas 
vinegar, one cup of sugar, two teaspoo 
one teaspoonful of soda. Dissolve the s 
egar, mix with the molasses and boil, 
ntly until it hardens, when a little, to te: 
id into a little cold water; then stir in tht 
la, (dissolved in a little hot water); give oi 
ir and pour on buttered dishes. Work w 
lands and pull in long sticks; put on dishf 
may be easily cut. 

PEANUT CANDY. 
Some gloomy day when young folks yawn 
And wish the weary hours were gone, " 
3o to your storeroom and there get 
Brown sugar, heavy, almost wet; 
Send someone to the peanut stand; 
A quart, fresh roasted you'll demand. 
Set all the children shelling these. 
And make them whistle it you please. 
When these are shelled, chop not too fine. 
Butter some pie-pans, set in line; 
Then take a pound of sugar, turn 
Into a pau and melt, not burn, 
But add no water. When 'tis done 
And like thick syrup, quickly run; 
Your chopped-up peanuts lightly salt 
And turn them in. If there's no fault 
Stir just a minute, pour in tins 
A.nd cool, and then then the fun begins. 

:ANUT CANDY.— One and one-half cup 
.^^s— put in a dry pan over a hot fire, stir coi 
until all is melted, then stir in one cup of chopp 
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I. T. Kibler & Son, Groceries, East Main St. Phone 9. 

PEANUT CANDY.— 1 cup of white sugar, 1 cup of 
peanuts (chopped), put the sugar in smoking hot frying 
pan, no water, stir until dissolved, add peanuts and turn 
immediately into a buttered pan. 

PEANUT CANDY.— 1 cup sugar U cup of molasses, 
li cups of water, 1 teaspoonf ul of butter, boil until it 
threads, before removing from the stove stir in i tea- 
spoonful of soda dissolved in a teaspoonf ul of hot water 
and last stir in 1 quart of roasted peanuts. Grood. — J. M. 

WHITE TAFFY.— 1 cup of sugar, i cup of vinegar, 
1 tablespoonf ul of butter and stir well. Just before 
taking from the stove add 1 teaspoonf ul extract.— Ger* 
tie Bland. 

POPCORN BALLS.— After poppmg about 8 ears of 
popcorn, sifting out the hard parts and kernels that' did 
not pop, pour over the corn the candy mixture and stir 
until well mixed, then mould into balls. The candy 
mixture: Take a cupful of good molasses, same of 
white sugar, add 1 tablespoonf ul of vinegar. If the 
' dish is well buttered it will help the flavor of the corn 
and also facilitate cleaning the dish, preventing the can. 
dy from adhering to it 
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Canning Fruit* 

ag table gives the time ] 

quantity of sugar to the q} 

fruit. 

Time lor 

boiling 

fruit 

" 5 min. 



. 10 
. 5 



i, whole." 
laived 



pplea 25 

irtered 10 
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VIENNA PATENT 
is the best hard wheat flonr on earth. Tr, 

CANNED PEACHES.— Have one porcela 
with boiling water and another with a syrup ma 
SQOugh with white sugar for the peachei 
halve, and drop them into boiUng water, let 1 
main until a silver fork will pierce them, lift t 
with a wire spoon, fill can, pour in all the boilin 
th^ can will hold, and seal immediately. Coi 
this way. preparing and sealing only one can at 
until done; boil down the water in first kettle t 
jny is left, if not, add more sugar, aiid quite a i 
malade will result. This manner of canning 
has been thoroughly tested, and is pronouucec 
axperienced the best of all methods. 

CANNED PEARS.— Prepare and can like 
preceding recipe except that they require long 
ing. 

CANNED BERRIES.- Heat slowly to boil 
porcelain kettle, when they be^n to boil, ad 
iccording to table above, before doing this, 
if there is much juice in the kettle, dip out the 
md save for jelly; it will only increase the ox 
3ans. leave the berries almost dry before puttin 
sugar, this will make syrup enough; boil all 
md can. 

CANNED PINEAPPLE.— } pound of su 
pound of fruit allowing 1 cup of water to a poun 
IT, pick the pineapples to pieces with a silver fo 
md can hot. 

CANNED PIE PLANT.— Cut the pie plant 
pieces, put over a slow fire with its weight of si 
boil slow untill done. Seal quickly. 
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G>okies<^ 



KIES THAT CAN'T BE BEAT.— 2 
cups of lard, 2 eggs, 1 pint of sweet 
mfuls of baking amonia dissolved in mi 

of oil of lemon, 1 teaspoonfnl of salt. 
n. Mrs. Frank Briggs. 
KIES.— Yolks S eggs, 2 cups of sugar, 
I'd, H cups of sour milk, 2 level teaspo 

flour to make a dough as soft as can b 
nes use 3 cups of sour cream, omitting 
. Flavor with grated nutmeg, or as 111 
of seeded raisins to this recipe drives n 

KIES.— li cupfuls of sugar, 1 cup of h 
ipfuls of flour, k cup of sou*" milk, 2 eg| 
ful soda, nutmeg, — Mrs. Maggie Moor 
)NIA COOKIES.— 3 cups each of so 
creamed together, add 4 well-i>eaten 
lilk in which five cents' worth of baker, 
en soaked over night, flavor vrith ler 
if salt, euough flour to make a stiff bal 
gar. This is a large amount, and ,i 
Huuuuij' of ingre|dients may be used. 
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J. W. WHITSETT, DRY GOODS, CARTHAGE, MO. 

ALMOND COOKIES.— i pound of butter, same of 
sugar, li pounds of flour (or half corn starch), 1 good 
teaspoonful baking powder, 2 eggs; flavor with extract 
of almond, and mix into a smooth dough to roll out 
with a little milk; roll quarter of an inch thick, and cut 
in any shape; wash them over when cut with a little 
water and sprinkle with chopped almonds, and sift over 
a little flne sugar, 

CHOCOLATE COOKIES.— i cup butter, 2 cups sug- 
ar, 3 eggs, 3 teaspoonf uls of vaniUa, 3 cups of flour, 3 
teaspoonful of baking power, li cup of bakers' chocolate, 
put in the 'sugar, flour, baking powder and chocolate, 
stir them thouroughly then put eggs, butter and vanilla 
in something and whip well then add a little at a time 
of the dry part and stir all the time. 

COCOA-NUT COOKIES.— 2 cups sugar, 1 cup of 
butter, 2 eggs, 1 teaspoonful of soda dissolved in a 
tablespoonful of milk, 1 cocoa-nut and flour enough to 
roll. 

CREAM COOKIES.— 2 cups of sugar, 2 eggs, 1 cup 
sour cream, 1 cup of butter, 1 teaspoonful of soda, 1 
teaspoonful of lemon extract or i of a grated nutmeg, 
flour enough to make a dough as soft as can be rolled. — 
Mrs. Walter Wood. 

DOUGHNUTS.— 2 egg well beaten, 2 cuf)s sugar, 
1 cup sour milk, 2 tablespoonfuls melted butter, flavor 
as preferred. Roll thin and fry in hot fat. 

DOUGHNUTS. — 2 eggs, 1 scant cup of sugar, 1 cup 
of sweet milk, 1 teaspoonful of melted butter, a pinch of 
salt, 2 teaspoonfuls of baking powder, and flour to make 
a dough as soft as can be handled. Flavor wiih grated 
nutmeg or cinnamon as liked. This is a thoroughly 
tested recipe and never fails. 



«■ 
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S. S. Brenneman, Florist an d Grardner, Webb Gity, Mo. 

DOUGHNUTS.— 2 eggs well beaten, 2 cups of sug- 
ar, 1 cup of sour jnilk, 2 teaspoonf uls melted butter, 
flavor as preferred. ' Roll thin and fry in hot fat. — Mrs. 
Geo. Motltey. 

. v : 

FAVORITE COOKIES.— 1 cup of butter, li cups 
of sugar, i cup of sour milic, 1 level teaspoon ful of soda, 
1 teaspooftf ul of grated nutmeg, flour enough to roll, 
make quite soft, put a tablespoonful of powdered sugar, 
on a plate, and dip the top of each cake as you cut them 
out, place on buttered tins and bake in a quick oven to 
a light brown and they will be your Jfavorite ever after. 
— Mrs. Prank Briggs. , 

FRUIT COOKIES.— 2 eggs, 2 cups of sugar, 1 cup 
of butter, 4 tablespoonfuls sour milk, 1 teaspoonfuls 
each of soda, cinnamon, cloves and nutmeg. 2 cups of 
chopped raisins or currants and flour enough to make a 
moderately stiff dough. 

GINGER.SNAPS.—l cupful each of sugar, butter 
and molasses, 1 teaspsonf ul of ginger, 1 teaspoonf ul of 
soda, dissolved in a teaspoonful of water. Flour to 
make rather a stiff dough, yet not stifE enough to roll 
but. Pinch off a piece the size of a marble, roll in the. 
hand, flatten slightly; place an inch or more apart in 
the pans, as they spread. ' Bake in a moderate oven; 
let cool in pans. You have the veritable bakers' ginger 
snaps. If too stiff they will not crackle on top, if not 
enough flour they run or spread too much. Molasses 
and flour differ so that no certain measure for latter 
can be given. 

GINGER SNAPS.— li cups of molasses, 1 cup of 
shortning, 1 teaspoonful of soda dissolved in boiling 
water. 1 teaspoonful of ginger, mix stiff and roll thin 
and bake in a hot oven. 
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National Dairy Company's ice cream ever 

GINGER SNAPS.— 1 cup of sugar, 1  
lasses, 1 cup of butter and lard mixed, 2 teas 
ginger and 1 teaspoonful of soda and a littlt 
the sugar, molasses, butter and lard to boili 
ginger and soda while hot, mix rather stiff ai 

GINGER SNAPS.— This is an old and n 
recipe in our family, economical and givin 
cakes. 1 pint of cooldog molasses, (or i sot\ 
a district -where this is plentiful), 1 cup of a: 
drippings, or i butter and i lard, 1 teaspoon 
soda, ginger and cinnamon, heat the molasse 
to boiling, add the shortning and other i 
when cool enough to handle add flour enough 
smooth, thin sheets, cut with a cookie cutter 
a delicate brown, being careful not to burn, 
must be very hot. 

GINGER COOKIES.— 1 cup of sugar, 1 
ghum molasses, 1 cup of sour milk, a pinch 
cup of lard, 1 tablespoonful of ginger, 1 ta 
of soda and flour enough to roll out, not v 
Gertrude E. Downing, 

SOFT GINGER BREAD.— i cup of sugs 
molasses, f cup of butter, 1 teaspoonful each 
cinnamon and cloves, 2 teaspoonfuls of sod! 
in 1 cup of boiling water, 2i cups of flour, £ 
beaten egcs the last thing before baking, ^ 
cellent. — Mrs. Geo. Motley. 

SOFT GINGERBREAD.— 2 eggs, 1 c 
shortening, molasses and cold coffee, 5 dui 
2 teaspoonfuls of soda, 1 tablesponnful of gii 
little salt. 

GOOD COOKIES.— 2 cups of sugar, l' o 
of sour cream or milk, 3 eggs, 1 teaspoon! 
mix soft, roll thin, sift granulated sugar ove 
tley, roll it thin. — Mrs. Geo. Motley. 
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VIENNA PATENT 
is the best hard wheat flout on earth. Try it. 

SOEGHUM COOKIES.— 1 cup of sugar, 1 cup 
sorghum, 1 teaspoonful of molasses, 1 teaspoonful soi 
2i cups graham fl^our, 1 teaspoonful of cinnamon, a lit 
 salt, sprinkle sugar on top. 

HICKORY-NUT COOKIES.— Take 2 cups of sug 
2 eggs, i cup melted butter, 6 tablespoonfuls of milk, 
teaspoonful of cream of tartar, i teaspoonful of sc 
and 1 cup of chopped meats stirred into the dough 
Annie Kane. 

MOLASSES COOKIES.— 1 cupof molas9es,icup 
lard, 2 teaspoonfuJe of soda dissolved in six teaspoonfi 
of hot water, spice as liked, I use one teaspoonful 
cinnamon and i teaspoonful of ginger. Melt the la 
and mix with the molasses, adding hot w«ter and sot 
also a teaspoonful of salt and flour to roll out. Roll tl 
and bake in a quick oven. Young housekeepers y 
find these excellent. 

MOL>VSSES COOKIES.— icup of sugar, 1 cup 
molasses, 1 cup of shortening, 2 teaspoonfnls of sc 
in 1 teacupf ul of boiling water, 1 teaspoonful of ginf 
and flour to roll. Bake in a quick oven, taking care 1 
cakes do not scorch. 

PLAIN COOKIES.— 1 quart of flour sift«d, 3 t 
spoonfuls baking powder, 2 i«ga, 1 cup of sugar i c 
of butter, 3 tablespoonfuls of milk; mix soft and ri 
flavor with any extracts. 

SOUR MILK COOKIES.— 2 eggs weU beaten, 
cups of white sugar, 1 cup of lard, 1 cup of sour mi 
1 teaspoonful of soda, a pinch of salt, flavor to taa 
flour enough to make a stiff dough, bake in a- hot ovi 
—Mrs. J. W. Durby. 

VANILLA WAFERS.- 1 cup of butter, 2 cups 
sugar, 2 e^s, 1 teaspoonful of soda, 1 cup of sour mi 
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nrch socials — National Dairy 

saspoonful vaniUa, mix very so 
■8. Mollie Pursley. 

GRAHAM COOKIES.— 1 cu 
ir cream, 1 tablespoonful of i 
xtnful of soda, 2^ cups of gre 

of cinnamon, a little salt, sp 
die Rounds. 
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Eat Natloaal Dairy Company's ice cream. Joplin, Ma 

face, once or twice a week, for about 15 minutes. No 
dish-water should ever touch the inside of either. It is 
sufQcient to rinse them in two or three waters; this 
should be done as soon as possible after they are used; 
drain dry and when ready to use scald out in two 
waters. These precautions will aid in preserving the 
flavor of tea and coffee. In^selecting coffee choose that 
which is dry and light; if it feels dense and heavy it is 
green. 

COFFEE WITH WHIPPED CREAM.— For 6 cups 
of coffee of fair size, take 1 cup of sweet creain whipped 
light with a little sugar, put in each cup the desired 
amount of sugar and about a tablespoonful of boiling 
milk, pour the coffee over these and lay upon the sur- 
face of the liquid a large spoonful of the frothed cream, 
giving a gentle stir to each cup before serving. This is 
known to some as meringued coffee, 'and is an elegant 
French preparation of the popular drink. Chocolate 
served in this way is delicious. 

CHOCOLATE.— Take 6 tablespoonfuls of scraped 
chocolate, or 3 of chocolate and 3 of cocoa, dissolve in a 
quart of boiling water, boil hard 15 minutes, add 1 
quart of rich milk, let scald and serve hot; this is enough 
for 6 persons. Cocoa can also be made after this recipe.^ 
Some boil either cocoa or chocolate only 1 minute and 
then serve, while others make it the day before using, 
boiling it for an hour, and when cool skimming off the 
oil, and when wanted for use heat it to the boiling pobit 
and add the milk. In this way it is equally good and 
more wholesome. Cocoa is from the seed of the fruit 
of a small tropical tree. There are several forms in 
which it is sold, the most nutritious and convenient be- 
ing chocolate, the next cocoa, then cocoa nibs, and last 
cocoa shells. The ground bean is simply cocoa; ground 
fine and mixed with sugar it is chocolate; the beans 
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BAKED EGGS.— Break 8 eggs 
dish, put in pepper aod salt, bits of 
spoonfuls of cream; set in oven and ' 
utes; serve very hot. 

BIRD'S NEST.— Boil eggs ha 
surround with force-meat; fry or ba 
browned, cut in halves and place in 1 

BOILED EGGS.— Put them on 
when it has boiled the esga will be d 
ing soit and digestable, as they are i 
boilinc water. 

CURRIED EGGS.— Slice 2 onio 
ter, add a tablespoonful of curry-po 
good broth or stock, stew until onioi 
add a cup of cream thickened with 
flour, simmer a few moments, then 
boiled-eggs, cut in slices and beat th 
boil. 

. PRIED EGGS.— Place a liberal . 
In the spider and, when hot, put the 
time; sprinkle with a little salt and y 
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■. W. Whittsett, Carthage. Mo., for 1 

st, buttered toast, put the e^s on t 
Make thrice rather than have more 
 pan at once. This will not be found 
lid's stomach. 

'UFPED EGGS.— Cut in two, hard I 
; the yolks, chop, and mix with the 
licken, lamb or veal, {some addal 
•r parsley and a few soaked bread or 
,d add gravy or the uncooked yolk 
ill in the cavities, le'-'el, put the 2 halv 
beaten egg and bread crumbs, pnt 
and dip in boiling lard; when sl^l 
pith celery or tomato sauce. 
4SHINGT0N OMELET.— Let 1 t 
>me to a boil, pour it over 1 teacupf 
s and let stand a few minutes, break I 
stir (noi- beat) till well mixed, th 
id bread, mix, season with salt and 
ito a hot skillet, in which a large tabl 
has been melted, fry slowly and cut 
ry to a delicate brown and serve at oi 
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Go to Whitsett, C^rtbasei Mo., for House P 

BOILED Pisa— The flah should be 
cleaned, pat in salted hot water aud kept boi 
all the time to prevent breaking the skin an 
shall be thoroaghly cooked. In die absei 
kettle it is better to boil the fish in a nett 
mosquito netting will do — as it will greatly a 
removal from the kettle withont breaking i 
well drained in it. If it be a kind of fish wit! 
ed flavor, it will be greatly improved by adi 
shallot, or a piece of onion and a few spices 
vinegar or lemon, or a cup of wine to the i 
boiling — there should be just a suspicion of 
is used about the fish when done. 

BOILED SALT MACKEREL.— After 
wrap in a cloth and simmer for fifteen minu 
be almost done as soon as the water reaches 
point, remove, lay on it two hard-boiled e 
pour over it drawn butter, and trim with pai 
Boiling salt-fish hardens it. 

BOILED WHITE FISH.— Dress the 1 
and cover in fish-kettle with boiling wate 
well with salt, remove the scum as it rises, a 
allowing from 8 to 10 minutes time to ev 
when about half done, add a little vinega 
juice, take out. drain, and dish carefully, p< 
it drawn butter; or garnish with sprigs of pi 
serve with egg-sauce. 

CODFISH A LA MODE.— Teacup cod 
up fine, 2 cups mashed potatoes, 1 pint crea 
2 eggs well beaten, i teacupful of butter, sa] 
jper, mix well, bake in baking dish from 
twenty -five minutes. 

CODFISH BALLS.— Pick fine 1 quart b 
fish, let it simmer on the back of the stove a 
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SA PATENT 

eat flour on earth.  Try i 

tatoes, masKfine and mix 
ehly, season with pepper 
3 well beaten, and drop 
, lay the napkin on a p. 
dn to absorb the grease, 
in the fisb, wipe dry, rub 
inkle with a little peppei 
n, but never roll them in 
ioes not improve them. 
fat. The fat should be pt 
it in and kept at the sami 
cooking. Pish may be fi 
irippings, the fat obtaim 
lit pork, the quantity ret 
or number of fish, but a 
•able. If a piece of bread 
istantly brown, it will t 
. All small fish are better 
y be broiled, or made i 
I tomato catsup. The bin 
I great delipacy. 
V^ash and put the legs i 
rh to cover them, add a 
< boil away (being careful : 
id butter and pepper, fry 
■e that they are quite t 
garnished with slices of 1 

'ash and boil for ten minu 
i when cool dip' the legs 
st, and fry to a nice brow 
1 or drippings of butter. 
id with parsley or cress. 



Receptions — National Daii 

FRICATELLI.— Chop i 
Id a little salt plenty of pep 
le, half as much bread as tl 
'ft, 2 e^s; mix well togetht 
id fr.v like oysters, Thes 
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r tiQ it IS as thick as honey, st 
i thickening. 

PRESERVED ORANGES,— Weig 
weigh oat sugar a little more in  
;es. Slightly grate the oranges 
•al times around with a knife, but < 
, then put them in cold wate' 
ging the water cwo or three times 
Joth and boil them until they are 
ead of a pin to penetrate the skin, 
s are boiling, measure out a little n 
tter to each pound of sugar, let it 
'ough muslin, then put the orangi 
it jellies and is of a yellow color, 
ooling a little of it. Itmustnot'l 
p must cover the oranges, and th«; 
I that ea9h part may be thoroughly 

'EACH BUTTER.— Peel and rem 
tity of nice ripe peaches and put 
kettle and sprinkle lightly with gi 
teacupful of hot water, let stan 
enough for the juice to cover pea 
'un through colander and add eqns 
Mk i hour, well and seal up. — Mrs 

'EACH PRESERVES.— Pare the 

•emove pits, boil pits in water until 

Lcted, allowing i a pint for each poi 

: as it evaporates, add the sugar, 

vhen clear add the peaches, a few 

y for 12 minutes and then skim oi 

nore until all are done, then pour 

rhole; the next day drain off the 

ninutes, and poiir again over theiiuiu, icjjcai tma 

ihree or four days in succession, until the fruit is 
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JOPLIN'S LEADING ICE CREAM PLANT. 

PEAR PKESERVES.— Preserve as directed for 
quince preserves, and flavor with ginger root and lemon 
or with a few cloves stuck into the fruit. 

PLUM BUTTEIR.— 1 peck of plums, \ bushel of 
sweet apples, cook the apples and plum« in separate 
ktjttles until quite soft, only putting in enough water to 
prevent sticking to the bottom of the kettle, when soft 
put into a colander^ and then to each pound of mixture 
allow i of a pound of white sugar, let it cook for a short 
time and bottle, 

PLUM PRESERVES.— Wash and prick the plums 
and lay in a stone jar, allow a pound of sugar to a pound 
of frurt, make a rich syrup and pour, while hot, over the 
plums and cover closely, drain off and boil the syrup for 
four successive days, and put all together in the kettle 
and boil for half an hour, 

QUnsrCEPRESERVES.— Use the orange quinces, 
wipe, pare and quarter, and remove all the core and the 
hard part under the core, take an equal weight of sugar, 
covefr ttie quinces with cold water, let them con^e slowly 
to a boil, skim, I and when nearly soft, put i of the 
sugar on the top- but do not stir. When this boils add 
another part of the sugar, and continue until all the 
sugar is in the kettle. Let them boil ^lowly until the 
color you like either light or dark. 

RASPBERRY JAM.— Allow 1 pound of sugar to a 
pound of berries, and 1 pint of currant juice to 5 pounds 
of berries, adding 1 extra pound of sugar to each pint 
of currant juice, mix the berries and sugar in layers, 
then mash the berries with a potato masher, then add 
currant juice and let boil i hour, put in tumblers, put 
in ^'g'g papers, while hot. Make blackberry, strawberry 
and currant jam the same was, omitting the juice. 
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>r these recipes use National Dairy cob 

BAKED HAM— As a ham for bakli 
311 soaked, let it remain in water for t 
urs. Wipe it dry, trim away any rusty 
ath, and scrape and wash the skia u 
Jan. coTer it with a common crust, taki 
ia is of sufficient thickness to keep the g 
in a moderately heated oven, and bake 4 
e ham is a small one, longer if it is a lar^ 
ne take oft the crust and skin, brush ovf 
Ik of egg, dust with finely sifted brea 
acker dust, return to the oven and let bi 
e ham when you have removed the en 
at case you will not return it to the o 
ly be baked without a crust, butaci 
:ces in, which give it a tine flavor, beside 
iger. This method of cooking is cons' 
iling. 

BEEFSTEAK SMOTHERED IN 0> 
e onions thin and drop in cold water, pu1 
th a little suet, skim ont onions and add 
n with pepper and salt, cover tightly, j 
e fire, when the juice of the onions has 
e meat has browned on one side, remove 
3ak, replace onions, and fry till done, 
t to burn. 

MEAT PIE. —To i pound of steak . 
,e add 1 pint of chopped cabbage, 5 larg< 
jood sized onions chopped fine, season h: 
d pepper and mix thoroughly, line a p 
ide with baking powder and water and i 
ing, fill with mixture, cover with cri 
ces of bacon on top, bake fir 1 hour in 
rs. Allie Helm. 
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leatSf Fowk^ Etc, 

JETTE9.— Use cold roast b« 
[1 nalt, add i the quantit 
1 Hr littlo milk into balls, dip i 
Inoly pulverized cracker, am 
ulii'd with tmrsley, 
*\ Tiikc '2 lbs. of round a 
' mill to this add 1 ix»d of pe; 
iii<>u criK^kcrM rolled fine an 
HH', lay in imn, sprinkle wi 
!trim on top, fill pan * full of 
<tw(ivtni, keep basting.— Mi 
"*. 2 pounds of raw, lean be 
i tinispiMinful of salti 2 egi 
ilx and cliop all the ingrediei 
imn Umf, ciwer the top with 
tkt* 1 hour. 

HOl^. Soason with salt i 
>V(»r pliwoly, and fry five mi 
ilip tH»oh chop in beaten ei 
nd oruinhs, and fry till tend 
1 sido: or put in oven in a di 
tor, salt and pepper; b»st< 
iinvn. To broil liinib chops 
r tiro srtison with pepper 
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these recipes use National Dairy co 

BAKED HAM— As a ham for ball 
1 soaked, let it remain in water for 
rs. Wipe it dry, trim away any rast; 
J), and scrape and wash the skia 
n, cover it with a common crust, tal 
is of sufficient thickness to keep the 
a moderately heated oven, and bake 
ham is a, small one, longer if it is a lai 
e take off the crusi and skin, brash 01 
: of egg, dust with finely sifted bre 
iker dust, return to the oven and let t 
ham when you have removed the ci 
case you will not return it to the  
 be baked without a crust, but a t 
3S in, wliich give it a line flavor, besid 
;er. This method of cooking is com 
ing. 

BEEFSTEAK SMOTHERED IN O: 
onions thin and drop in cold water, pi 
1 a little suet, skim out onions and adc 
with pepper and salt, cover tightly, 
fire, when the juice of the onions hat 
meat has browned on one side, remov 
k, replace onions, and fry till done 
to burn. 

MEAT PIE.— To i pound of steafe 

^AA 1 pint of chopped cabbage, 5 lai^ 

^ onions chopped fine, sea«t)L l 

"•M mix thoroughly, Mn*- i -. 

T powder and water ui. : 
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I CHICKEN.— When the fowl 
en the le^s and wings to th< 
ry small wooden skewers, pa 
water to cover, to which add i 
I jaice, a palatable season of 
of red pepper pod. Boil unt 
imove to a hot platter. Serve i 



I HAM, — In choosing a ham as 
ly sweet by running a knife ir 
, when the knife is withdra' 
ell, the ham is good, choose ra 
iat will be of finer grain. If i 
t remain in soak for twenty 

water 2 or 3 times, but the ha: 
titly salted as to require no sot 
r clean, and trim away fron 

rusty and smoked parts 
le appearance. Scrape tb( 
sible, and put it to ^oak in 
it cold water to cover it, bring 
id as the scum rises, careful 
loves and a piece of sweet red 
id simmer very gently until 
he pot does not stop boiling, i 
len done take it out of the pot 
ver with beaten egg, dust with 
umbs and put into a hot oven 
' to be eaten cold, let the han 
which it was boiled until nearl; 

N SANDWICHES FOR PICNJ 
n a cold roast fowl, add a littJi 
ihe yolk of 4 hard boiled eggs, I 
ittle mustard and vinegar, salt 
all well together, spread the i 
)f thin bread and butter. 
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urs. Beat an < 
nilk. Dip eac 
tiutter, first on 

fl. — Scrape, wa 
i in eanugh ho 
ter a piece of s 
} and a blade 

has not been  
) the water in 

easily plercei 
dish, add the 
i, when cold i 
yonnaise, and 

hot, proceed a 
tie, when done, 
take from the 1 
a the stove in 
r rubbed stuoo 
lespoonf ul of le 
d very fine, p 
tongue and ser 
essing. 

'H POTATO C 
; into neat cube 
Bspoonfnl of bu 
)oonfal of floui 
lonf ul each of s 
K)nf ul pepper, 
rrots; simmer f 
 into a baking 
hour in a bri 
j of flower, on 
iking powder, 
e cupful of col( 
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Special rates to churches and parties Nat. Dairy Co, 

ROAST TURKEY OR CHICKEN.— Clean, wash and 
wipe dry. Rjab with salt inside. Pill dressing made of 
bi^ead crumbs soaked in cold water and squeezed out as 
dry as possible, and seasoned with butter, pepper, salt 
and sage to tasbe (or any other dressing preferred), 
then sew up and truss. Put in the roasting pan with 
water and a large piece of butter, sprinkle with pepper 
and salt, a few bits of butter, or what is better a few 
slices of fat, salt pork. Baste often until mearly done. ' 
chop the giblets fine and cook in a small saucepan on 
the stove until tender and a rich brown. A turkey 
must be young to be tender when roasted. An 
old on^'is bett€tr boiled or steamed. The same may 
be said t)f chickens. A goose should be parboiled be- 
•fore roasting. Domestic ducks require more cooking 
than wild ducks or other game. 

ROAST DUCK— Pluck, singe, draw, wash thorough 
ly, wipe dry and fill with a dressing of moistened bread 
crumbs seasoned with butter, bepper, salt and a little • 
sage (or any other dressing preferred). Sew up the 
opening, and place the duck on its back in a roasting 
pan, in which should be a cupful of hot water and a 
; piece of butter the size of a small egg. Cut a few slices 
of salt pork as thin as possibles and place on the breast, 
to season it while cooking. Be sure to baste frequently 
f i*om the butter and water in the pan, for much depends 
upon this to prevent the meat from being dry. The 
giblets should be cooked in a saucepan by themselves, 
then chop fine and ready to add to the gravy when the 
duck is done. Thicken the gravy with a little flour and 
water stirred smooth together, let it boil, and send to 
the table in a sauceboat. About a cupful of water will 
be sufficient to add to the pan after the duck is removed 
to the platter. Have a moderately hot oven. About li 
hours will -be .required for the cooking of the duck. 
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Pickles* 



Ik 



CHOW CHOW.— 1 gaUon green tomatoes, 1 head of 
cabbage, 3 large onions, 4 peppers chopped fine, 3 dozen 
cloves, salt to taste. Heat one qoart vin^ar and pour 
over.— Mrs. Sallie Kelley . 

BORDEAUX SAUCE.— Two firallons of cabbage, 
one gallon green tomatoes, one dozen onions, all chopped 
fine one ounce each of tumeric-powder, celery-seeds, 
allspice, clove, (ground,) ginger and black pepper, one, 
and one-half pounds of sugar, one gill of salt, one gallon 
of vinegar. Mix all well together and boil twenty 
Bainutes. 

CHOPPED PICKLES.— Chop together six large 

ripe tomatoes, i peck of green tomatoes, one head of 

cabbage, four large onions, three bunches of celery, 

four small peppers; sprinkle one cup of salt through 

and let stand twenty-four hours. Drain, heat up in 

weak vinegar, drain again, and boil twenty minutes in 

one gallon of vinegar to which is added two pounds of 

brown sugar, five cents' worth of mixed mustard and 
celery seed, andonehalf cup of horseradish. 

CHHjLI SAUCE.^-Chop together 24 ripe tomatoes 
6 green sweet peppers, 8 onions, 3 cups vinegar, 8 table- 
spoonfuls sugar, 3 tablespoonfuls salt, 1 tablespoonful 
ginger, 1 tablespoonful cinnamon,! tablespoonful cloves, 
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PIE. — 1 cup sugar.lc 
cb, yolks of 2 eggs, bi 
iugar, water, aad but 
t egg, and starch, a 
' rioe and juice of 1 
nd add mixture, ice o 
gli. 

I'lR— Grated rind anc 
ir tablespoons sugar 
tter and sugar, add t1 
iaice of the oranges, a 
roth, and mixed in Hi 

SAT.— Twobowls ch. 
t, with one-fonth pout 
ne lemon, two tea-cup 
h of cinnamon and clo' 
;, half pound currant 
e, one quart cider an 

MEAT PIE.— 2 bowls 
1 bowl currants, 2 b 
1 molasses, 1 bowl ci 
. 3 tablespooufulsofci 
, 1 tablespoonf ul of uu 
Mce Gunther. 

E. — Line a pie- tin witl 
s in halves or quarter 
upper cruat and baki 
r crust, bake until do 
er with a meringue m 
iten to a stiff froth wi 
?ar; return to oven i 
uannea peucnes may be used ins 



UEEN OF THE HOM 

lort time. Then, wh< 
le it out of the oven, bi 
» c^ egg, and put it bi 

K PIE.— 1 cop sugar, 
iblespoonfuls of flour, 
th lemon. Tliis makes 
)r f rostrng. 
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CHOCOLATE PUDDING— 1 
spoons of corn starch, 2 e?gs, 4tab 
of sweet chocolate. Let the milk c 
cornstarch, dissolved in a little mil 
eggs whipped together and then th 
Let boil; pour into molds and ser 
whipped cream, A delicious pudd 
followed. 

COTTAGE PUDDING.— 1 cup o; 
butter, 1 cup of sweet milk, 1 pint 
sauce according to the following i 
tablespoon of flour in a little cold w 
turn into one pint of boiling wa 
minuts stirring constantly; add su 
to suit the taste. 

CRACKER PUDDING.— One q 
ahalfcupfula of sugar, two eggs, i 
powdered fine, half a pound of ra 
grated, half a teaspoonful of cinnao 
ful of butter and a little salt. Beal 
of the egers separately, stone and fl 
all the ingredients together; pour i 
ding dish and bake slowly two hi 
without meringue, as preferred. 

ENGLISH PUDDING. —Take ; 
raisins, 1 cup currants, chop altogf 
1 teaspoonful of soda, into i cup ' 
milk or water, mix all together witi 
flour, enough to make very stiff r 
cloth and tie loosely, drop into boili 
hour, slice and serve hot with viot 
A. Kain. 

FLOAT.- Take the yolks of 8 e 
fresh milk, 1 cup of sugar, flavoi 
milk get hot, beat the yolks of eggs 
and add to the milk; stir gently; 
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beateainave9selaadpourinilk,ice,overatid stirwell.— J. . 
M. 

PRUITGELATINE.— Disolvea box of gelatine in 
cold water, boil 2i cups of sugar, until it threads, then 
put in gelatine remove from the fire at once, when 
slightly cool pour over fruit, 6 oranges, 6 bananas, 1 can 
of pine apples. Put cocoanut i inch deep over the top 
set away in mold to cool and let get solid. Then slice 
off and serve with whipped cream. Thisis deliciousand 
will serve twelve or more persons, — Mrs. Jennie Mc- 
Grew. 

GOLDEN SAUCE.— Make a smooth, boiled custard 
with the yolks of three eggs, half a cupful of sugar and 
a piut of milk. Flavor it to taste. 

GOOD PUDDING.— 1 quart of sweet milk. 1 pint of 
bread crumbs, soaked in the milk, 1 cupful of sugar, 2 
tablespoonfuls of butter, the beaten yolks of four eggs, 
and the grated yellow partof the rind of 1 lemon. Stir 
all the ingredients well together and put inio an earthen 
puddingdish. Bake about an hour; then cover with a 
meringue made of the whites of the eggs, four table- 
.spoonfuls of powdered sugar, and the juice of thelemon. 
Beat the whites very stiff before adding the suffar and 
lemon. Bake a nice brown, and remove from the oven. 
8erve either warm or cold. 

ORANGE DESERT.— Peal oranges, and slice, put 
in dish, sprinkle sugar and cocoanut. thenlayerof oran- 
g€5p, sugar, and cocoanut. Set one hour and serve.— 
Mrs. Jim Walch. 

HARD SAUCE.- -One cupful of butter, and two cup- 
fuls of powdered sugar. Stir until the consistency of 
cream; then add three-quarters of a cupful of white 
wine and the juice of a lemon. Boil long and hard, until 

you have a nearly soUd mass, smooth with a knife and 
stamp as you would a pat of hi'tt"); keep in the re- 
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f rigerator until required. Brandy may i 
' of white wine. And the quantity may be 
for a very small pudding. 

ORANGE PUDDING.— Slice i doz( 
oranges, real fine, and fill adish withthei 
cocoanut and sugar, alternately and let s 
following filling is prepared: 1 pint swei 
spoonful sugar, place on stove to boil, 
with the beaten yolks of four eggs, an 
cornstarch, wet with a little milk; adding 
first and egg« last. When cooked smo 
cool, then dish out the oranges in desert 
over them two or three spoonfuls of tl 
the whites of the eggs very light with a I 
place a little on top of each dish. 

LEMON SAUCE— Two cups sugar, 
and rind of two lemons; beat all together, 
serving add pint boiling water; set on st 
at boiling point, serve. Never boil sauc 
ievoDHj as it makes it bitter. 

PINEAPPLE CUSTARD.— 1 quart c 
ful of sugar, and 4 eggs. Mix well the s 
add the milk and set on fire to thickp" s 
stantly; when done set away' i-i;—' 
you need your custard, pick to pieces wii 
a nice ripe pineapple; put plenty of suga 
in a cool place. Just before serving the 
the pineapple into it; it will have beet 
lucious. 

POOR MAN'S PUDDING.-One cupfu 
Orleans molasses, sweet milk, chopped si 
stoned and chooped fine; three cnpfnls oJ 
spoonful of salt, and one of soda. Seas 
"'inmon and clc'eq to taste. Steam 

Tve with any ^ " ^e. 
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ioca, add three egg», reserving white 
constantly till it thickens. Place ii 
have the white beaten stiff with two 
sugar, spread over top and brown del 
Use any flavoring you like for the po 
vanila are usually chosen. 

SAGOAND-APPLE PUDDING, 
chop fine four large apples. Put t 
dish and pour over them one cup of 
soaked. Add one cup of sugar, t 
boiling water, bake two hours in a mi 
serve cold with cream and sugar. 

TAPIOCA SNOW PUDDING.—] 
tapioca, and 5 cups boiling water. L 
Then cook gently until clear; add li 
sugar, the juice of 1 lemon, and i cup 
apple, or the juice of two lemons if p' 
the pineapple. "When thoroughly c 
whites of 3 eggs well beaten. Put 
Make a custard of the yolks of 3 ei 
and sugar to taste. — Mrs. J. P. Cliffoi 

SAUCE FOR BAKED PUDDTNC 

one oupful of sugar beaten very ligl 
slowly, one cupful of boiling milk, s 
■while dong so. Flavor with grated r 
tract. 

SNOW PUDDING.— Whites of 3 
3 nice mellow apples. Scrape mix a 
until very white and stiff. Serve wit 
—Mrs. Geo. Motley, 

SAUCE FOR STEAM PUDDINC 
sugar, half a cupful of butter, and twc 
milk; just scalded. Cream the butte 
the milk; then, just before sending to 
beaten white of an egg. 
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ET PUDDING. —1 cup ot suet chop 
nolasses, 1 cup rasins. 1 cup sour mi 
teaspoontul of soda, Iteaspoonfulof s 
ours then put in oven for five minutes 

'EET^POTATO PUDDING.— Pare an 
i-sized potatoes, mixed with one qu 
3 yolks of three eggs with one and on 
r and one-half cup of butter, add to t 
, and lastly stir in the white of three 
I froth. Flavor with cinnamon, or an 
that is preferred, pour into a puddi 
owly. 

CTOPJA PUDDING.— Stir the welM 
iggs with one pint of apple sauce tha 
a, flavored and sweetened; then add o 
, one of butter, and the grated yellow 
a lemon (the white being bit ser), Lin 
? dish with a crust, put the pudding 
itil the crust is done; then cover with 
phites, five tablespoonfuls of powdt 
! juice of half a lemon. Beat the i 
fore adding sugar and lemon. Bab 
md remove from the oven. 
[jLAGE DALE PUDDING.— Six egg 
E cups of sweet milk, one cup of sug 
lis of baking-powdered, two tables 
ntter the size of an egg, and flavor to t 
derate oven. 

SWiAU SAUCE.— li cups sugar, U 
ir in a little water, 2 tablespoonfuls v 
1 nutmeg, and a pinch of salt; pour o 
oiling water, and boil ten minutes; 
:rom stove add one desert-spoon of butter. 
[IPPED CREAM SAUCE —Whip a pint of thick 
ream, add the beaten whites of two eggs, sweet- 
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en to taste; place pudding in center 
with the sauce; or pile up in center 
molded blanc-mange, or fruit pudd: 



Salads. 



CABBAGESALAD.— Half a la 
small one, chopped fine. Stir tog 
vinegar, one taespoonf ul of black pe 
f ul of salt, one tablespoonful of m 
spoonfuls of melted butter, three w 
six tablespoonfuls of sweet creau 
tie of boiled water, and stir until 
over the cabbage while hot, and mis 
cool, a little sweetcream poured ov 
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CHICKEN SALAD.— Two large chickens boiled un- 
til tender, (cold,) two large heads of celery; cut the chick- 
en and celery into small pieces, but do not chop them. 
In cooking the chicken, let the water boil away until 
there is not more than a teacupful; serve this and the 
fat that is with it and put in the dressing; put this on 
the stove with one half pint of strong vinegar, one gill of 
mixed mustard, one half teaspoonful of white pepper, 
two teaspoonf uls of salt, a very little cayenne pepper 
not more than one-eight of a teaspoonful. When hot 
stir in the yolk of ten eggs, well beaten; when thick take 
from the fire, and when cold, add one-half pint of thick 
cream and one-half pint of olive oil; if the chickens are 
very fat, less oil will answer; some prefer half butter. 
When cold, mix with the celery and chicken. 

CHICKEN SALAD.— Boil the chicken with a little 
salt, until very tender. When cold strip from the bones 
and chop with a few stalks of celery, until very fine. 
Pepper, and add a very little ground mustard and 
moisten with vinegar. — Annie Kain. 

COLD SLAW. — Two-thirds of a cup of vinegar, one 
egg, two tabiespoonf uls sugar, one teaspoonful of salt, 
half teaspoonful of mixed mustard, and butter the size 
of an egg; stir until it boils. When cold, pour over the 
shaved cabbage. 

HAM SALA.D. — Cut up small bits of boiled ham, 
place in salad-bowl with the hearts and inside leaves of 
a head of lettuce. Make dressing as foUows: Mix in a 
sauce-pan one pint sour cream, as free from milk as 
possible, and half pint good vinegar, pepper, salt, a 
small piece butter, sugar, and a small tabiespoonf ul of 
mustard mixed smooth; boil, add the well beaten yolks 
of two eggs, stirring carefully as for float, until it 
thickens to the consistency of starch, then set in a cool 
place or on ice, and when cold pour over salad and mix 
well. 
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HOT SLAW.— With a sharp a knife— there are 
Unives made for the express purpose — cut up nicely a 
firm head of cabbage; beat up the yolk of an egg, add a 
lump of butter the size of a walnut, a gill of cream, the 
the same <iuantity of vinegar, a teaspoonful of sugar, an 
even teas. ot»nful of mustard and a ;jinch of bruised celery 
seed; heat these condiments, mix t(jgether in a tin cup, 
put the slaw inan oven, and pour the mixture over it 
boiling hot; stir it until well mixed, and the cabbage 
slighly coddeled, then send to the tal)le hot. 

LETTUvJE. — Seperate the leaves and carefully wash; 
place in a salad dish an 1 1 ut slices, cuthalf an hich thick, 
of hard boiled eggs over the top. Serve the lettuce to 
each person with a slice of the e^'g, and allow them to 
dress as they prefer. 

ORANGE SALAD. — Peal the r.ranges and slice, 
garnish with one ta^ lespoouful of lemon juice three 
ta'»lespO' nfuls (►f salad oil, and a little cayenne pepper, 
the « i], lemon juice, and pepper should be mixed in a dish 
and poured over the ^ranges. This is a nice breakfast 
dish or with game or coM meats. 

LETTUCEDRESSING.— Bull three eggs until hard 
take off theshellandremove the yolks; mash them smooth 
and fine; add one tablespoonful of buttes, and a little salt 
and pepper; mix well; add gradually half a teacupful of 
vinegar; beat and stir th<»r(.ughly; then pour the dress- 
ing over the lettice. Cut the whites of theeergs in rings 
then lay them on top. Serve as soon as dressed. — Mrs. 
J.W. Durby. 

SALAD DRESSING.— Yolks of 6 egs, 1 cup vinegar, 
1 cup milk or cream, (if milk is used take a lump butter 
size of a walnut;) 2 teaspoonfuls mixed mustard, 1 tea- 
spoonful salt, 1 teaspoonful pepper, 2 tablespoonf uls of 
sugar. Stir constantly until it boils. 

« 

SALMON SALAD— To one can of salmon take the 
whites of six hard boiled eggs, chop fine and mix with 
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salmon, mash and mix the yolk one-half cup of vinegar, 
and pour over salmon and stir well. — Mrs. Crabtree, 
Galena Kans. 

OYSTER SALAD.— Half gallon each fresh oysters 
and celery cut into dice, yolks of four hard-boiled eggs, 
'a raw ^^^ whipped, two large spoons melted butter, two 
tea-spoons each of salt, black pepper and made mustard, 
one tea-cup vinegar, two pickled cucmbers cut fine. 
Drain liquor from oysters, throw in hot vinegar on the 
fire, let them stay until plump, not cooked. Put at once 
in cold water, drain off, and set in cool place; prepare 
dressing. Rub salt, pepper and mustard with the yolks 
finely mashed; add butter, a few drops at a time. When 
smooth add beaten egg, then vinegar by the spoonful; 
set aside, mix oysters, celery and pickle, tossing up 
well with a silver fork; salt to taste. Pour dressing 
over all. 

SALMON SALAD. — 1 can salmon cut in small 
pieces, 1 small head cabbage, chopped fine, 2 boiled eggs, 
3 stalks celery chopped fine. Mix these altogether and 
use the above dressing; (in the absence of celery, use 
celery seed.) — Mrs. J. P. Clifford. 

POTATO SALAD.— Slice eight cold boiled potatoes 
into a tray, adding one large onion. Chop fine, add four 
hard-boiled eggs, taking care that every particle of shell 
is removed. Make a dressing of five tablespoonf uls of 
vinegar to three of oil-or butter, if oil is not liked one- 
fourth spoonful of pepper and one of salt. Pour this 
over the vegetables and serve with lettuce. 

ASPARAGUS SOUP.— Cut the tops from about 
thirty heads of asparagus, about half an inch long, and 
boil the rest; cut off all the tender portions and rub 
through a sieve, adding a little salt; warm three pints 
soup stock, add a small lump of butter end a teaspoon- 
ful of flour previously cooked by heating the butter and 
slowly stirring in the flour; then add the asparagus pulp. 
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Boil slowly a quarter of an hour, stirring in two or three 
tablespoonfuls cream; color the soup with a teaspoonful 
of prepared spinach, made by pounding the spinach 
well, adding a few drops of water, squeezing the juice 
through a clbth and putting it over a good fire. As soon 
as it looks curdy, take it off, and strain theliquor through^ 
a sieve. What remains on the sieve is to be used for 
coloring the soup. Just before serving soup add the 
asparagus tops which have been seperately boiled. 

m 

SIDNEY SMITH'S WINTER SALAD. 

Two large potatoes, passed through kitchen sieve, 

Unwonted softness to the salad give; 

Of mordant mustard add a single spoon — 

Distrust the condiment which bites to soon; 

But deem it not, though made of herbs, a fault 

To add a double quanity of salt; 

Three times the spoon with oil of Lucca crofrn. 

And once with vinegar procured from town. 

True flavor needs it, and your poet begs 

The pounded yellow of two weU-boiled eggs. 

Let onion atoms lurk within the bowl. 

And half-suspected, animate the whole; 

And lastly, on the favored compound toss 

A magic tea-spoon of anchovy sauce. 

Then, tho' green turtle fail, tho' venison's tough, 

Serenly full, the epicure shaU say, 

"Pate can not harm me — I have dined to day." 




^ 
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Soup^ 



BEEP SOUP. — Boil a soup one bone about four 
hours, then take out meat into a chopping bowl; put the 
bones back into the kettle. Slice very thin one small 
onion, six potatoes and three turnips into thfe soup. 
Boil until all are tender. Have at least one gallon of 
soup when dope. It is improved by adding crackers 
rolled, or noodles, just before taking off. Take the meat 
that has been cut from tne bones, chop fine while warm 
season with salt and pepper, add one teacup of soup 
saved out before putting id the vegetables. Pack in a 
dish and slice down for tea or lunch when cold. 

CREAM SOUP.— Stir with gentle heat until smooth 
two tablespoonf uls of butter and three tablespoonf uls of 
flour; add hot milk, half a teacupful at a time, until three 
pints have been used; season with white pepper and cel- 
ery salt. Serve with crisped crackers. 

CHICKEN SOUP.— Cut up a chicken and break the 
bones; cook until very tender in three quarts of water, 
adding water as it boils away so that when done there 
will be three quarts of soup. Boil very slowly and when 
done remove the meat and bones from the kettle, pour 
the soup into an earthen dish and let stand until cold, 
then remove every particle of fat from the stock, put 
into a saucepan and set on the stove. Have ready half a 
cupful of rice, looked over and washed, which add to the 
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soup. Pry in a little butter one small onion, 2 or 3 
stalks of celery, i of a small turnip and 1 carrot; add to 
the soup and boil slowly for one hour. 

CHILI SOUP.— 2 ft> beef, 1 pint chUi beans, 2 table- 
spoonfuls chili pepper, 6 bay leaves, 6 head of garlic, 4 
onions, a little piece of suet and salt to taste. Cut the 
meet up in dice and put on to cook the leaves seperately 
until tender, drain off water and add to the meat then 
the other ingredients. Cook over slow fire; it takes 4 or 
5 hours to cook thoroughly; ithis recipe will make one 
gallon. — Lizzie Love. 

MACARONI SOUP.— Six pounds of. beef put into 
four quarts of water with 1 large onion, 1 carrot, 1 turnip 
and a head of celery and "boiled three or four hours 
slowly. Next day take off the grease and pour into the 
soup kettle, season to taste with salt and add a pint of 
macaroni broken into small pieces and two tablespoon- 
fuls of tomato catsup. Half to three-quarters of an 
hour will be long enough to boil the second day. 

POTATO SOUP.— 5 large potatoes, 3 large onions, 
1 red pepper, 1 teaspoopful of salt; boil thoroughly a 
half hour, rub through a sieve, if desired, return to the 
fire and add 1 quart of sweet milk, 1 tablespoonful of 
butter, and serve immediately without allowing it to boil 
up again. 

TOMATO SOUP.— 1 quart of tomatoes, 1 quart of 
water, 1 teaspoonful each of salt and sugar, i teaspoon 
fulof cayenne pepper; boil i hour, strain if desired, re- 
turn f o fire, add i teaspoonful of baking soda, 1 table- 
spoonful of butter and 4 tablespoonfuls of corn-starch 
mixed in 1 pint of sweet milk. Stir slowly until it 
thickens and is smooth. 

TOMATO SOUP.— Pat 3 finely-chopped tomatoes— 
or ateacupful of canned tomatoes — to cook in a quart of 
cold water; allow to boil until tender, when add a pinch 
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if soda. The acid of the tomatoes* coming in contact 
(vith the soda will produce a good deal of foam; when 
;his subsides a little add a quart of sweet milk and when 
learly boiling set on the top of the stove and add a piece 
>f butter about the size of in egg, pepper and salt to 
as^ and th'-ee small crackers rolled fine. Serve very 
lot. 

 TO MAKE MUTTON BROTH QUICKLY.-l or 2 
;hops from a leg of mutton, 1 pint of cold water, a small 
3unch of sweet herbs, i of an onion, pepper and salt to 
taste. Cut the meat into small pieces; piit into a sauce- 
pan, with bones, into cold, water but no skin or fat; add 
bheother ingredients, cover the saucepan and bring the 
water quickly to a boil; take the lid off and continue the 
rapid boiling for 20 minutes, skimming, as well, during 
the process; strain tlie broth into a basin. If there 
should be any fat left on the surface remove it by laying 

1 thin piece of paper on the top; the greasy particles 
will adhere to the paper and so free the preparation 
from them. 

vegetable: soup.— Scrape clean and slice 3 car- 
rots and 3 turnips, peel 3 onions, fry the whole with a 
little butter until it turns rather yellow, then add also 

2 heads of celery cut in pieces, 3 or 4 leeks also cut in 
pieces, stir and fry the whole for about six minutes;' 
when fried add also 1 clove of garlic, salt, pepper, 2 
cloves and 2 stalks of parsley; cover with 3 quarts of 
water, keep on rather a slow fire, skim off the skum 
carefully and simmer for about three hours, then strain 
and use. 

VEGETABLE SOUP.— 2 pounds of coarse, lean 
beef, cut into strips, 2 pounds of knuckle of veal chopped 
to pieces, 2 pounds of mutton bones and the bones left 
from your cold veal creicked to* splinters, 1 pound of lean 
ham, 4 large carrots, 2 turnips, 2 onions, bunch of herbs 

3 tablespoonfuls of butter 2 of flour and 1 of sugar, salt 
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and pepper, 7 quarts* of water. Put on meat, bones, 
herbs aud wate^ and cook slowly five hours. Strain the 
soup, of which there should be five quarts. Season the 
meat and bones and put into the stock-pot with three 
quarts of liquor. Save this ^or days to come. While 
the soup for today is cooling I that lyou may take off the 
fat put the butter into a frying pan with sliced carrots, 
turnips and onions, and fry to a light brown. Now add 

* 

a pint of the skimmed stock and stew the vegetables 
tender, stir in the flour wet with water and put all, with 
your cooled stock, over the fire in the soup-kettle. Sea- 
son with sugar, cayenne and salt, boil five minutes, rub 
through a colander, then a soup-sieve, heat almost to 
boiling, and serve. 

NOODLES. — ^Take two eggs, beat well and take the 
egg shell twice full of water, a little salt, a teaspoonful 
of baking powder and flour enough to make very stiff, 
then roll out very thin, cut in narrow strips and boil 
with boiling meat. — Gertrude Downing. 

IRISH STEW.— Presh beef cut up very fine in a 
kettle, then a layer of potatoes cut in squares, layer of 
onions, plenty of salt and pepper, and keep on until you 
hfive enough, then use a little milk, thicnen and make 
enough to cook it well. — Gertrude Downing. 
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Toasts* 



BREAKFAST TOAST.— Add to i pint of sweet 
milk, 2 mblespoonfuls sugar, a pinch of salt and 1 well 
beaten egg; dip in this slices of dry bread [if dry let 
soak a little] and fry on a buttered griddle until it is a 
light brown on both sides. Sprinkle with sugar rnd 
serve warm. — M. A. K. 

CREAM TOAST. ^1 quart of milk, i cup of butter, 
whites of 3 eggs well beaten, salt and 3 tablespopnf uls 

jiour. Dip slices of toast in boiling water; have ready 
the milk scalding hot, thicken with the flour, let sim- 
mer till cooked, put in the butter and when melted add 
the beaten white of eggs, let boil up and pour over the 
toast, lifting slices so the cream may run between; cov- 
er closely a few moments before sending to table. 

EGG ON TOAST.— Place a slice of buttered toast 
on a plate moistened with a little boiling water. Place 
on this a poached egg with a pinch of butter, salt and 
pepper added. 

FRENCH TOAST.— Beat 3 eggs to a foam, add a 
pinch of salt, dip slices of bread in this and fry in hot 
fat to a light brown. 

HAM TOAST.— Put a small piece of butter in a 
stew pan and brown a little, ^ut in as much finely 
minced ham as will cover a piece of toast, add gravy 
enough to moisten. When quite hot stir in quickly one 
egg and place the mixture over the toast. 
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Vegetables* 



ASPARAGUS.— Wash clean, cut off the white part 
except a mere end, put into slightly salted boiling wat- 
er, boil five minutes, pour off water, add more boiling 
hot; .boil 10 to 15 minutes, then put in a lump of butter, 
salt and pepper (some stir in a thickening made of one 
teaspoonful of flour mixed up with cold water); cut and 
toast two or three thin slices of bread, spread with but- 
ter and put in a dish and over them turn asparagus and 
gravy. The water must be boiled down until just ' ^ 

enough for the gravy, which is made as above. 

BAKED BEANS.— Pir St boil the beans until the 
skin will peal off when mashed between the thumb and 
finger. To 3 pints of beans use f cup of sorghum mo- 
lasses, pork to slice and cover beans, salt to taste. If 
wanted very sweet use one cup of molasses. Keep 
boiling water over them until done. The longer they 
are baked the better the beans. These are excellent. — 
J. M. 

BAKED PORK AND BEANS.— P:ck o-^er, wash 
and put to soak over night a quart ot dry beans; in the 
morning put them over to boil in 2 quarts of cold water; 
boil slowly half an hour, then drain off the water and 
put on more; use hot water this time, the same quantity 
as before, boil half an hour and pour off this water; now 
put enough hot water into the kettle to a good deal more 
than cover the beans. Put half a pound of pickled pork, 
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which has been well parboiled, into the kettle and boil 
yellow until the beans are thoroughly cooked, adding 
water from time to timeif necessary. Removeto a bak- 
ing pan, add pepper, salt if necessary, and, if liked, a 
tablespoonful of molasses 'or the same quantity of sugar; 
put the pork in the center of the dish with the skin side, 
scored, up, and bake in a hot oven until both pork and 
beans are of a light golden brown. See that there is 
plenty of moisture in the baking pan when it is put in- 
to the oven — it will require a deal; when cold, baked 
beans should cut smooth and solid like cheese, and 
should be as moist as they can be and hold together; if 
they crumble they have been baked too dry. Serve in 
the dish in which they were baked. It may be made 
presentable by pinning a folded napkin around it; there 
should be always at hand a dainty case of some kind for 
such dishes. 

BAKED PARSNIPS.— Put 4 thin slices salt pork 
in a kettle with 2 quarts of cold water, wash and scrape 
parsnips and, if large, halve and quarter, and as soon as 
water boils place in kettle, boil about half an hour, re 
move meat, parsnips and gravy to a dripping-pan, sprin- 
kle with a little white sugar and bake in oven a quarter^ 
of an hour, or until they are a light brown and the water 
is all fried out. x\dd a few potatoes if liked. Those left 
over, fried in a hot skillet, with butter, ham fat, or beef 
drippings, make a nice breakfast dish. It is better to 
dip each slice in a beaten egg before frying. Parsnips 
are good in March or April, and make an excellent sea- 
soning for soup. 

BEETS. — Remove leaves, wash clean, being care- 
ful not to break off the little fibres and rootlets, as the 
juice would thereby escape and they would lose their 
color. Boil in water, if young, two hours, if old, four or 
five hours, tryinsr with a fork to see when tender; take 
out, drop in a pan of cold water and slip off the skin with 



112 QUEEN OP THE HOME. 



thehands; slice those needed for immediate use, place 
in a dish, add salt, pepper, butter, and if not very sweet 
a teaspbonful of sugar, set over boiling water to heat 
thoroughly, and serve hot with or without vinegar; puli 
those which remain into a stone jar whole, cover with 
vinegar, keep in a cool place, take out as wanted, slice 
and serve. A few pieces of horse-radish put into the 
jar will prevent a white scum on the vinegar. Or, roast 
in hot ashes, or bake in oven, [turning often in the pan 
with a knife, as a iork causes the juice to flow], and when 
tender peel, slice and dress with salt, butter, pep per and 
vinegar. Or, after beets are boiled and skinned, mash 
together with boiled potatoes and season to taste with 
salt; add a large lump of butter (do not use any milk); 
place in a dish, make a hole in center in which put a gen- 
erous lump of butter; sprinkle with butter and serve at 
once. This is a New England dish and very delicious 
for harvest time, when beets are young and sweet. 

BOILED CORN.— Put the well-cleaned ears in salt- 
ed boiling water, boil an hour, or boil in the husk for the ^ 
same time, remove husks and serve immediately. Corn 
thoroughly cooked is a very wholesome dish. 

BOILED OR PRIED ONIONS.— Wash and peel, 
boil ten minutes, pour off this water, again add boiling 
water, boil a few minutes and drain a seco.id time; pour 
on boiling water, add salt and boil for one hour; place in 
a colander, turn a saucer over them and press firmly to 
drive off all water; place in a dish and add butter and 
pepper. Or, about half an Jiour before they are done 
turn a pint of milk into the water in which they 
are boiling, and, when tender, season as above. Old on 
ions require two hours to boil. To fry onions slice and 
boil ten minutes each time in three waters, drain, fry in 
butter or beef drippings, stir often, season and serve 
hot. 

CREAMED CABBAGE.— Slice as for cold slaw and 
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stew in a covered sauce-pan till tender; drain it, return 
to sauce-pan, add a gill or more of rich cream, one ounce 
of butter, pepper and salt to taste; let simmer two or 
three minutes, then serve. Milk may be used by add- 
ing a little more butter; or have a deep spider hot, put 
in sliced cabbage, pour quickly over it a pint of boil- 
ing water, cover close and cook for ten minutes, 
then pour off water and add a half pint of rich 
milk. When the milk boils stir in a teaspoonful of flour 
moistened with a little milk, season, cook a moment and 
serve. 

DRY LIMA BEANS.— Wash one quart of dry l:ma 
beans in two warm waters, soak three hours, drain and 
put on to cook in enough boiling water to cover them; 
cover pot with tin lid, adding more hot water as it boils 
away, boiling rapidly for H hours, when there should 
be only water enough to come up to the top of the beans 
— just sufficient to make a nice dressing. Five minutes 
before taking up season with salt and pepper and stir 
in a dressing made of one tablespoontul each of flour 
and butter rubbed together until smooth. This is a de- 
licious dish. 

PRIED TOMATOES.— Peel some ripe tomatoes 
and cut them in slices half an inch thick, put 2 ounces of 
butter into a frying pan; when hot put a layer of slices 
of the tomatoes into the pan and fry a nice brown on 
both sides; remove to a warm vegetable dish; put half 
cupful of stock or hot water into the frying pan; season 
with salt and pepper and a little sugar, thickened with 
browned flour; pour the gravy over the fried tomatoes 
and serve. 

PRIED WHOLE POTATOES.— Peel and boil in 
salted water, remove from the fire as soon as done so 
that they may remain whole; have ready one beaten egg 
and some rolled crackers or bread crumbs; first roll the 
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potatoes In the egg, and then in the crackers, and fry , 
in butter till a light brown, or drop in boiling lard. This 
is a nice way to cook old potatoes. 

GREEN PEAS.— Wash lightly 2 quarts of shelled 
peas, put into boiling water enough to cover, boil 20 
minutes, add pepper, salt and more hot water if needed 
to prevent burning, and 2 tablespoonf uls of butter rub- 
bed into 2 of flour; stir well and boil five minutes, If 
pods are clean and fresh boil first in water to give flavor, 
skim out and put in peas. Canned peas should be rins- 
ed before cooking. 

HOMINY. — Soak one quart of ground hominy over 
night, put over the fire in a tin pail, set in boiling water 
with water enough to cover, boil gently for five hours, 
as it can not be hurried. After the grains begin to sof- 
ten on no account stir it. The water put in at first 
ought to be enough to finish it, but if it proves too little, 
add more carefully as too much makes it sloppy. Salt 
just before taking from the stove, as to early salting 
makes it dark. If properly done the grains will stand 
out snowy and well done, but round and separate. 

MASHED POTATOES.— Pare and boil till done, 
drain and mash in the kettle until perfectly smooth; add 
milk or cream and butter and salt; beat like cake with a 
large spoon; the more they are beaten the nicer they 
become. Put in a dish, smooth, place a lump of butter 
in the center, sprinkle with pepper; or add one or two 
eggs well beaten, pepper, mix thoroughly, put in baking 
dish, dip a knife in sweet milk and smooth over, wetting 
every part with milk, and place in a hot oven twenty 
minutes. To warm over mashed potatoes season with 
salt and butter and a little creamier milk, place in a but- 
tered piepan, smoothing and shapine the top handsotne- 
ly, and making checks with a knife; brown in a stove or 
range oven; place tin on a second dish and serve on it 
Or, add a Utile cream or milk to cold mashed potatoes 



QUEEN OF THE HOME. 115 

press evenly in a basin, set away and in the morning 
slice and; fry. 

PEAS STEWED IN CREAM.— Put two or three 
pints of young green peas into a saucepan of boiling 
water; when nearly done and tender drain in a colander, 
quite dry; melt two ounces of butter in a clean stewpan, 
thicken evenly with a little flour, shake it over the fire 
but do not let it brown, mix smoothly with a gill of 
cream, add a half teaspoonf ul of white sugar, bring to a 
boil, pour in the peas, keep moving for two minutes un- 
til well heated and serve hot. The sweet pods of young 
peas are made by the Germans into a palatable dish by 
simply stewing with a little butter and savory herbs. 

SUCCOTASH.— Take a pint of shelled lima beans 
(green), wash, cover with hot water, let stand five min- 
utes, pour off, place over fire in hot water and boil fif- 
teen minutes; have ready corn from six good-sized ears 
and add to beans; boil half an hour, add salt, pepper and 
two tablespoonsful of butter. Be careful in cutting 
down corn not to cut too deep; better not cut deep enough 
and then scrape; after corn is added watch carefully to 
keep from scorching. Or, to cook with meat, boil one 
pound of salt pork two hours, add beans, cook fifteen 
minutes, then add corn, omitting butter. Or, string 
beans may be used, cooking one hour before adding 
corn. 

STEWED CARROTS.— Take any quantity desired, 
divide the carrots lengthwise and boil until perfectly 
tender, which will require from 1 to 2 hours. When 
done have readv a saucepan with one or two tablespoon- 
fuls of butter and a small cup of cream; slice the car- 
rots very thin and put in the saucepan; add salt and pep- 
per and let stew 10 or 15 minutes, stirring gently once 
or twice and serve in a vegetable dish. Some add more 
milk or cream; when done skim out carrots and to the 
cream add a little flour thickening, or the beaten yoll 
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of one or two eggs. When it boils pour over the car- 
rots and serve, Ca'-rots may also be boiled with meat 
like turnips or parsnips, but they take longer to cook 
than either. 

STEWED GREEN TOMATOES.— Take good sized 
green tomatoes before they begin to ripen, wash, cut in 
slices half an inch thick and put into a hot spider in 
which a generous lump of butter has been melted. 
Sprinkle with butter and salt. Cook until tender and 
serve hot, with sugar and vinegar or plain as preferred. 
I cannot say that I consider this very wholesome, but I 
know of those who are very fond of tomatoes cooked in 
this way when it is still early in the season. 

STEWED PARSNIPS.— Wash, scrape and slice 
about half an inch thick; have a skUlet prepared with a 
half pint of hot water and a tablespoonful of butter; add 
the parsnips, season with salt and pepper, cover closely 
and stew until the water is cooked away, stirring occa- 
sionally to prevent burning. When done the parsnips 
will be of a creamy, light brown color. 

* STRING BEANS.— String, snap and wash two 
quarts of beans, boil in plenty of water about 15 min- 
utes, drain off and put on again in about two quarts of 
boiling water; boil li hours, add salt and pepper just 
before taking up, stirring in li tablespoonf uls of butter 
rubbed into 2 tablespoonf uls of flour and i pint of sweet 
cream. Or, boil a piece of salted pork 1 hour, then add 
beans and boil H hours. For shelled beans boil i hour 
in water enough to cover and dress as above. 

TOMATO TOAST.— Run a quart of stewed ripe to- 
matoes through a colander, place in a porcelain stew- 
pan, season with butter, pepper and salt and sugar to 
taste; cut slices of bread thin, brown on both sides, but- 
ter and lay on a platter and just as the bell rings for tea 
add a pint of good, sweet cream to the stewed tomatoes 
and pour them over toast. 
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TOMATO SCALLOP.— Put a layer of sifted bread 
crumbs in the bottom of a buttered pudding dish, add a 
layer of sliced tomatoes, season with pepper, salt, bits 
of butter and 2 tablespoonfuls of sugar; on this put a 
layer of sifted bread crumbs, then another layer of to- 
matoes and seasoning; continue in this order until you 
have the desired quantity; let the last layer be of bread 
crumbs. Bake, covered, until it bubbles on the top, 
then remove the cover and allow to brown. Canned to- 
matoes may be scalloped; the surplus juice may be util- 
ized for soup. ' 

TURNIPS. — Wash, peel, cut in thin slices across 
the grain and place in kettle in as little water as possi- 
ble; boil from i to i of an hour or until you can easijy 
pierce them with a fork; drain well, season with salt, 
pepper and butter, mash fine and place on stove, stir- 
ring frequently until water is all dried out. Do not boi 
too long as they are much sweeter when cooked quickly. 
Turnips may be steamed and finished as above and are 
better than when boiled. They may also be sliced and 
baked. 

WHIPPED POTATOES.— Whip boiled potatoes 
very light with a fork, beat, butter, pepper, salt, add 
frothed white of an egg, toss irregularly in, a dish, set 
in an oven two ininutes, but do not color. 



/ 



118 QU5IEN OP THE HOME. 



Waffles, 



WAFFLES.— 3 eggs well beaten, 1 quart of butter- 
milk, 1 teaspoonful of soda, a little salt, i cupful of but- 
ter, flour enouffh to make a stiff batter, 1 teaspoonful of 
bakingpowder. — Miss Annie Kain. 

SWEET WAFFLES.— 1 pint of flour, 1 cup of su- 
gar, 3 eggs, 1 tablespoonful of butter; flavor with ^emon; 
mix into a batter with a little milk to the consistency of 
sponge cake and bake in waffleirons. 
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For the Sick Room* 

ARROWROOT CUSTARD.— One tablespoonful of 
arrowroot, 1 pint of milk, 1 egg, 2 tablespoonfuls of su- 
gar; mix the arrowroot with a little of the cold milk; put 
the rest of the milk on the fire and boil and stir in the 
arrowroot and egg and sugar, well beaten together; 
scald and pour into cups to cool; any flavoring the inva- 
valid may prefer may be added. 

BEEFTEA.— Take a pound of juicy, lean beef aiid 
mince it. Put it with its juice into an earthen vessel 
containing a pint of tepid water and let the whole stand 
for one hour. Slowly heat to boiling point and let boil 
for one hour. Strain liquid through a colander ahd stir 
in a little salt. If preferred a little pepper may be 
added. 

CHICKEN BROTH.— Take the first and second 
joints of a chicken, boil in 1 quart of water tiU very ten 
der and season with a vei^y little salt and pepper. 

CREAM SOUP.— One pint of boiling water, i tea- 
cupful of cream; add broken pieces of toasted bread 
and a little salt. ^ 

EGG GRUEL.— Beat the yolk of an egg with a ta- 
blespoonful of sugar, beating the white separately; add 
a teacupf ul of boiling water to the yolk then stir in the 
white and add any seasoning; good for a cold. 

FOR IVY POISON.— Apply sweet oU. 

MILK PORRIDGE.— Placemen stove in skillet one 
pint of new sweet milk and a very little pinch of salt; 
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when it boils have ready sifted flour and sprinkle with 
one hand into the boiling milk, stirring all the while 
with a spoon, j^eep adding flour until it is about the 
consistency of th/ck molasses; eat warm with a little 
butter and sugar. This is excellent for children suffer- 
ing with summer complaint. Or, mix the flour w:'th a 
little cold milk until a smooth paste and then stir into 
the boUed milk. Or, break an egg into the dry flour 
and rub it with the hands untU it is all in flne crumbs 
(size of a grain of wheat), then stir this mixture into the 
boiling milk. 

MUTTON TEA. — Mutton tea may be prepared in 
the same manner as beef tea. It makes an agreeable 
change when the patient has become tired of beef tea. 

NOSE BLEED. — Nose bleed can be stopped in vari 
ous ways. Powdered gum arable blown upithe nostrils 
will stop obstinate cases. Powdered alum, dissolved in 
water and snuffed up the nostrUs, is also verv good. 
Pressing the finger tisrhtly against the side of the nose 
close to the eye on the troubled side will stop it some- 
times. 

OATMEAL GRUEL.— Put 2 heaping tablespoon- 
f uls of oat meal in 1 quart of cold water, stir till it com- 
mences to boil then cook 1 hour, stirring occasionally; 
do not let it scorch; season, with salt, sugar and any 
spice desired. For infants and very sick patients it 
must be strained but not salted. 

RAW BEEP pop CHILDREN.— Take i pound of 
juicy beef, free f^'om any fat; mince it very finely; then 
rub it into a smooth pulp either in a mortar or with an 
ordinary potato-masher, and press through a fine sieve. 
Spread a little out upon a plate, sprinkle over it some 
salt, or fine sugar if the child prefers it, Give it alone 
or spread upon a buttered slice of stale bread. It 
makes an excellent food for children with dysentery. 
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RICE WATER.— Wash 4 tablespoonfuls of rice; put 
it into 2 quarts of water, which boil down to 1 quart, 
then add sugar and a httie nutmeg. This makes a 
pleasant drink. A pint or half a pint of milk added to 
the rice water, before it is taken from the fire, gives a 
nourishing food suitable for cases of diarrhea. Sago, 
tapico, barley, or cracked corn can be prepared in the 
same manner. 

RUBBER BAG.— A rubber bag, holding 2 quarts, 
to be i or I filled with hot water, and placed about the 
patient where needed — under head in neuralgia, around 
the side in liver congestion, etc., or can be filled with 
very cold water in casses needing such applications — is 
very flexible and agreeable and can be used where a 
soap-stone or bottle would hurt. 

SUNSTROKE.— Sunstroke should be treated by a 
bandage of wet cloth over the head, covered with anoth- 
er wet cloth folded smaU and square. Covei> it thickly 
with salt and bind it on to the back of the neck. Apply 
dry salt back of the ears.. Put mustard plasters to the 
calves of the leers and soles of the feet. 

TO DROP MEDICINE.— Shake the bottle so as to 
moisten the cork. With the wet end of the cork mois- 
ten the edges of the mouth of the bottle, then, holding 
the cork under the mouth, let the fluid pass over the 
cork in dropping. 

UNCOOKED EGG.— This is quite palatable and 
very strengthening, and may be prepared in a variety 
of ways. Break an egg into a goblet and beat thorough- 
ly, add a teaspoonf ul of sugar and after beating a mo- 
ment add a teaspoonful or two of brandy or port wine; 
beat well and add as much rich milk, or part milk and 
cream, as there is of the mixture. Or, omit brandy and 
flavor with any kind of spice; or, milk need not be add 
ed, or the egg may be beaten separately, stirring ir 
lightly the well- whipped whites at the last. 
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Miscellaneous* 



Sw 



CARPET. — A good way to clean a carpet is to save 
the tea-grounds, dampen them slightly when wanted 
for use, sweep them over the floor and the carpet will 
be bright and clean. 

CEMENT.— Take white lead, such as is used for 
painting, thick, as it comes from the open can, apply to 
the broken edges, place together, tie to hold in place 
fii'mly and let it become thoroughly dry, which will re- 
quire some time. The dish will be as strong as new. 
Clear glass or china that the white lead would show on 
may be mended thus: Tie together securely, place in 
the milk pail and milk on it then set away where it will 
not be disturbed for a month. If you do not have milk- 
ing done set the dish in a deep pan of unskimmed milk, 
place on the stove and heat quite hot, then set away as 
before. Handled carefully dishes mended in this way 
will last for years. 

CEMENT. — The white of an egg mixed with lime — 
not to thick — is an excellent cement for broken china; 
use as quickly as possible. 

CLEANING PASTE.— To clean a hat frame make i 
thick paste of sulper and water, then take a finger-brus^ 
or an old tooth brush that is no longer :*n use and pu 
the paste on thick, rubbing hard so as to get all the dir**- 
out. Place in the sun and let remain until dry, the 
brush thoroughly with a clothes-brush; the result wi* 
be found very satisfactory. 
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MICE. — Pumpkin seed are very attractive to mice 
and traps baited with them will soon destroy this little 
pest. 

OILCLOTHS. — To clean oilcloths and linoleums 
wash with soap-suds and ritise well, then wipe over with 
sweet milk. This will make them* look like new. 

WARTS. — A sure remedy for warts is to touch 
them with carbolic acid twice a day, usinsr a tiny brush 
to make the application. 

WEDDING ANNIVERSARIES. 

1st year cotton weddmg. 20th year china wedding. 

2nd year paper wedding. 25th year silver wedding. 

3rd year leather wedding. 30th year pearl wedding. 

5th year wooden wedding. 40th year ruby wedding. 

7th year woolen wedding. 50th year golden wedding. 

10th year tin wedding. 75th year diamond wedding. 
15th year crystal wedding. • 

HOW TO KEEP THE BABY QUIET. 
First, get a baby with a erood pair of lungs. Begin 
the first night by using paregoric, a teaspoonf ul every 
twenty minutes; second night use Mrs. Winslows sooth- 
ing syrup; third night walk the floor until 2 a. m., hold- 
ing the baby in a perpindicular position; fourth night 
consult all the old mothers in the neighborhood as re- 
gards the advisibility of using catnip tea, red pepper 
and onion poultices; fifth night call in three physicians; 
sixth night meditate upon the origin of noise; seventh 
night pack your grip duoing the dark hours and depart 
for a land unknown to man and keep in a cool place. 

Eld. F. L. Moore. 
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